
 

                 Wine Dinner 
                               9 / 17 / 2025    6pm 

 

Reception 
Estate Alsatian Blend 2022 

50% Pinot Gris, 30% Pinot Blanc, 10% Riesling, 10% Gewurztraminer  

Crispy lotus root, herbed Boursin cheese (GF) 
 
 

Course 1 
Estate Chardonnay 2022 

Pancetta wrapped jalapeno lime scented shrimp (GF) 
 

Course 2 
Estate Swan Clone 2022 

Estate Pommard Clone 2021 

Lion’s Mane Mushroom risotto, roasted chicken, Pinot Noir reduction (GF) 
 

Course 3 
Estate Pinot Noir 2022 

Duck Breast, polenta, cider poached cherries, Brussels sprouts (GF) 
 

Course 4 
Tsarina, Port Style Dessert Wine 2015 

Chocolate Surprise (GF) 

 

Reservations available online or call 760-322-6300 

$139 per person 

6pm Wednesday 9/17 


