MAISON NOIR WINES x MADRINA

TUESDAY, JUNE 2, 2026

Tuna Carpaccio
Peach agrodolce, balsamic, toasted pistachio, micro basil

New Noir 2022

Lobster Roll
Focaccia, confit tomatoes, fennel pollen aioli

OPP Pinot Gris 2023

Fire Roasted Corn Risotto
Lardo, thyme, corn crumbs, mascarpone

Oregogne Chardonnay 2023

Ricotta Gnudi
Roasted shiitake, lemon, brown butter

In Sheep’s Clothing Pinot Noir 2023

Oregogne Pinot Noir 2023

Grilled Short Rib
Gremolata jus, roasted squash, polenta

Horseshoes & Handgrenades Red Blend MV

Cheese Tasting
Humboldt Fog, Midnight Moon

André Hueston Mack,
Maison Noir Wines

Chef Tim Adams,
Madrina
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