
WINE PAIRING WELCOME: 
NAPA VALLEY SAUVIGNON BLANC KIR 2021

UP TO WINE COUNTRY
CHARCUTERIE

SERVED WITH CHEF SELECTED CHEESES, CARAMELIZED APPLE, 
PROSCIUTTO, LINGONBERRY MARMALADE, OLIVES & CROSTINI
WINE PAIRING:  2022 BRAVIUM RUSSIAN RIVER CHARDONNAY

THE WINDMILL INN
SMOKED SALMON

SERVED WITH A MANGO SAUCE, SOUR CREAM & DILL QUENELLE, 
FLYING FISH CAVIAR & TOAST POINTS

WINE PAIRING: 2021 BRAVIUM SIGNAL RIDGE VINYARD PINOT NOIR

THE HITCHING POST
ROASTED DUCK BREAST

SERVED WITH A GINGER-ORANGE SAUCE, CRISPY PEARL COUS COUS,  
& POACHED BEET ROOT, 

WINE PAIRING: 2020 COTARELLA SODALE MERLOT

THE DEMISE
WAGYU BURGER

WAGYU BEEF SLIDER SERVED WITH ONION MARMALADE, PICKLE 
POWDER, DEHYDRATED TOMATOES & TRUFFLE FRIES
WINE PAIRING:  2020 NEYERS LEFT BANK RED BLEND

WINE DINNER
MARCH 28TH, 2024

* Items cooked to order or contain raw undercooked meats, poultry seafood, eggs or shellfish may contain harmful bacteria and may increase your risk of food borne illness.

20TH ANNIVERSARY
SIDEWAYS


