
Hidden Treasures
Winemaker Dinner Featuring Archery Summit

  Amuse BoucheAmuse Bouche
SWEET PEA VELOUTÉSWEET PEA VELOUTÉ

dungenessdungeness crab, crème fraiche crab, crème fraiche  
paired with Pine Ridge Chenin Blanc–Viognierpaired with Pine Ridge Chenin Blanc–Viognier  

 Amuse Bouche
SWEET PEA VELOUTÉ

dungeness crab, crème fraiche 
paired with Pine Ridge Chenin Blanc–Viognier 

First CourseFirst Course
STRACCIATELLA MOUSSE WITHSTRACCIATELLA MOUSSE WITH

ROASTED HEIRLOOM TOMATOESROASTED HEIRLOOM TOMATOES  
basil emulsion, aged balsamic pearls,basil emulsion, aged balsamic pearls,

fresh basilfresh basil  
paired with “Vireton” Pinot Grispaired with “Vireton” Pinot Gris  

First Course
STRACCIATELLA MOUSSE WITH

ROASTED HEIRLOOM TOMATOES 
basil emulsion, aged balsamic pearls,

fresh basil 
paired with “Vireton” Pinot Gris 

First CourseFirst Course
COLOSSAL PRAWN WITIH RAMPSCOLOSSAL PRAWN WITIH RAMPS  

ccitrus olive oilitrus olive oil  
paired with Dundee Hills Chardonnaypaired with Dundee Hills Chardonnay    

First Course
COLOSSAL PRAWN WITIH RAMPS 

citrus olive oil 
paired with Dundee Hills Chardonnay  

Third CourseThird Course
DIVER SCALLOPDIVER SCALLOP  

ssaffron risotto, edible flowersaffron risotto, edible flowers
paired with Summit Vineyard Chardonnaypaired with Summit Vineyard Chardonnay    

Third Course
DIVER SCALLOP 

saffron risotto, edible flowers
paired with Summit Vineyard Chardonnay  

Fourth CourseFourth Course
WILD MUSHROOM AGNOLOTTIWILD MUSHROOM AGNOLOTTI    

ricottricotta & woodland mushroom filling,a & woodland mushroom filling,
brown butter, morelsbrown butter, morels  

paired with Dundee Hills Pinot Noirpaired with Dundee Hills Pinot Noir  

Fourth Course
WILD MUSHROOM AGNOLOTTI  

ricotta & woodland mushroom filling,
brown butter, morels 

paired with Dundee Hills Pinot Noir 

Fifth CourseFifth Course
WAGYU & WHITE ASPARAGUSWAGYU & WHITE ASPARAGUS

pparsnip puree, marrow butter, blackarsnip puree, marrow butter, black
garlic & red wine reductiongarlic & red wine reduction

paired with Red Hills Pinot Noirpaired with Red Hills Pinot Noir    

Fifth Course
WAGYU & WHITE ASPARAGUS

parsnip puree, marrow butter, black
garlic & red wine reduction

paired with Red Hills Pinot Noir  

Sixth CourseSixth Course
CHENIN BLANC-VIOGNIERCHENIN BLANC-VIOGNIER

POACHED PEARPOACHED PEAR  
hhibiscus-wine reduction, madagascaribiscus-wine reduction, madagascar

vanilla, mascarpone whipvanilla, mascarpone whip
paired with Pine Ridge Chenin Blanc-paired with Pine Ridge Chenin Blanc-

ViognierViognier    

Sixth Course
CHENIN BLANC-VIOGNIER

POACHED PEAR 
hibiscus-wine reduction, madagascar

vanilla, mascarpone whip
paired with Pine Ridge Chenin Blanc-

Viognier  

FinaleFinale
MANUKA HONEY FLANMANUKA HONEY FLAN

pipistachio crumble, honey glazestachio crumble, honey glaze
paired with an espresso finishpaired with an espresso finish  

Finale
MANUKA HONEY FLAN

pistachio crumble, honey glaze
paired with an espresso finish 
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