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TUESDAY, SEPTEMBER 22 | 6:30 PM

Charles Krug 
Wine Dinner

Passed Appetizer
Valdo 'Numero 10' Prosecco Superiore DOCG "Metodo Classico" 2021

corn fritter, confetti nectarine, caviar

First Course
Charles Krug Sauvignon Blanc 2024 

hamachi, kalamasi cucumber marinade, honeydew gel, breakfast radish

Second Course
Charles Krug Chardonnay 2024  

grilled Maine lobster tail, lobster tortellini, yuzu fennel foam

Third Course
Charles Krug 'Generations' 2021   

braised short ribs, pomme anna, red currant cabernet sauvignon reduction,
beurre noisette heirloom carrots, celeriac puree

Fourth Course
Charles Krug Merlot 2023    

chocolate caramel mousse, luxardo cherry gelato, candied hazelnuts


