THE ART OF THE POUR

AN EVENING OF WINE AND ART

Tuesday, September 29, 2026

FIRST COURSE

TRICOLORI SALAD

BABY ARUGULA, RADICCHIO, ENDIVE, GREEN APPLE, GOAT CHEESE, CARAMELIZED
WALNUTS & CHAMPAGNE VINAIGRETTE

NV/22 CHAMPAGNE REMI LEROY “RESERVE” BLANC DE NOIRS EXTRA BRUT

SECOND COURSE

MAINE LOBSTER RAVIOLO
TARRAGON, FRESH CHIVES & LIGHT WHITE WINE CREAM SAUCE

2025 NICOLAS MARIOTTI BINDI, “ALBORE” VERMENTINO CORSICA

ENTREE

HERB-ROASTED RACK OF LAMB

ROASTED WILD MUSHROOMS, CIPOLLINI CARAMELIZED ONIONS, CRISPY SMASHED
FINGERLING POTATOES & ROSEMARY RED WINE JUS

2024 DOMAINE ANNE & SEBASTIEN BIDAULT, CHOREY-LES BEANE LE GRAND SAUSSY

DESSERT

MANDARIN & POMEGRANATE
FUYU PERSIMMON, MINT, LIGHT HONEY SYRUP & VANILLA CREME ANGLAISE

COFFEE OR TEA




	THE ART OF THE POUR
	an evening of wine and art
	Tuesday, September 29, 2026
	FIRST COURSE
	TRICOLORI SALAD

	SECOND COURSE
	MAINE LOBSTER RAVIOLO

	ENTRÉE
	HERB-ROASTED RACK OF LAMB

	DESSERT
	MANDARIN & POMEGRANATE




