
 

 
 

 
 

~ First Course ~ 
 

Calamari Fritto Misto 
green olive salsa verde, crispy sage, polenta chips,  
baby romaine, smoked Caesar dressing, bosc pear 

 
Riva de la Rosa Toscana Vermentino 

 
 

~ Second Course ~ 
 

Crispy Maine Crab Cake 
 butternut squash fregola “risotto”, green curry braised wild mushrooms,  

crispy red beets, lobster oil, micro mustard greens 
 

Les Glories Chablis 
 
 

~ Third Course ~ 
 

Venison Wellington 
 sweet potato vanilla mash, dried fruit chimichurri, braised fennel, charred 

broccolini, maytag blue cheese, roasted garlic bordelaise, pea shoots 
 

Langhe Nebbiolo 
 
 

~ Dessert ~ 
 

Chocolate Dubai Crepe 
pistachio ice cream, crispy katafi, honey glaze 

 
Stella Rosa Pistachio Crème Liqueur 

 
 
 
 
 

 


