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First Course - Plated
2013 Balverne Pinot Noir

Arugula Beet Salad with Charred Red Onion, Feta, Pinot Vinaigrette 

Dessert Course
Dark Chocolate and Hazelnut Torte with Black Cherry Purée, 

Crème Chantilly

Cheese Course
2017 Balverne Pinot Noir

Aged Taleggio with Strawberry-Violet Compote

Second Course - Family Style
2015 Balverne Reserve Pinot Noir

Herbed Pork Tenderloin Stuffed with Dark Cherries, Pappardelle with 
Wild Mushroom Cream Sauce, Balsamic Drizzle 
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