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OTRACCIATELLA MOUdSSE WITH COLOSoAL PRAWN WITIH RAMPS |
ROASTED HEIRLOOM TOMATOES citras olive oil )
S basil emalsion, aged balsamic pearls, prired Wil Purdfee Hillls (hrrdrrrnyy )
fresh basil
/ prired] Wil Vel Pirsf Qrig |
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DIVER oCALLOP WILD MUSHROOM dGNOLOTTI
saffron risotto, edible flowers vicotta & woodland maslhvoowm filling, |
prired Wil Gitatnd] Yoretpar (pardrrnayy brown batter, morels \’
prived Wilh. Durdfee Hitlls Vira] Poir
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. WdeYU & WHITE doPARAGUS CHENIN BLANC-UIOGNIER |
,parsnip paree, marvow batter, black POACHED PEAR g
/ garlic & red wine redaction hibiscus-wine redaction, madagascar |
prived Wilh. Leof Hitlls Vs Voir vamilla, mascarpone whip )
prived Wi, Pire Cifhre Chorit: Glane-
oy J
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; prived Wilh. ar egpresso Linigh

MANUKA HONEY FLAN
pistachio cramble, honey glaze

L ONGR ie fy AE



	Hidden Treasures
	Winemaker Dinner Featuring Archery Summit
	First Course STRACCIATELLA MOUSSE WITH ROASTED HEIRLOOM TOMATOES  basil emulsion, aged balsamic pearls, fresh basil  paired with “Vireton” Pinot Gris



