
Dave Phinney Wines & Spirits
Pairing Dinner

FRIDAY, JULY 20, 2018

$199 PER PERSON
(EXCLUDING TAX & GRATUITY)

Foie Gras Torchon
Chocolate, Rhubarb-Strawberry Glaze, Crostini

Ayate Añejo Tequila Old-Fashioned

Hamachi Crudo
Pickled Shallots, Serrano-Carrot Vinaigrette, Peach Caviar, Micro Basil

Orin Swift Mannequin Chardonnay & Ayate Reposado Tequila

Lamb Loin
Sunchoke Puree, Roasted Apricot, Persillade, Red Wine Reduction

Orin Swift Slander Pinot Noir & Abstract Red Blend

Roasted Squab
Huckleberry Gastrique, Kobe Fat Potato Confit, Smoked Squab Jus

Orin Swift Papillon Bordeaux Blend & Second Glance Whiskey

Snake River Farms Ribeye Cap
Hardcore Carnivore Rub, Roasted Garlic Puree,
Zucchini Blossom, Roasted Candy Striped Beets
Orin Swift Mercury Head Cabernet Sauvignon

Salted Caramelized Pear
Gingerbread Black Walnut Brittle, Maple Ice Cream,

Bourbon Caramel Sauce
Burning Chair Bourbon Whiskey


