
FIRST COURSE

Butternut Squash Veloute | Crab
Granny Smith Apple

[paired with 2024 Albarino]

THE CELLAR CLUB
P R E S E N T S

SECOND COURSE

Guinea Hen | Black Truffle
Fall Vegetables | Tarragon Sauce

[paired with 2022 Petit Verdot]

DESSERT COURSE

Poire “Belle-Hélène”
[paired with 2021 Muscat Ottonel]

AMUSE-BOUCHE

Oxtail Ragout | Sunchokes
Cured Egg Yolk

[paired with  2022 Reserve Chardonnay]

Willowcroft Winery
Owner  &  Winemaker  Lew Parker  

Resident
Execut ive  Chef  Jan  Van  Haute  

Sommel ier  Peyton  Dean


