
G n o c c h i
creamy butternut sauce / andouille sausage

crisp sage / parmesan
H a r v e s t  C h i c k e n  P a s t a

tri-color peppers / local apples / cider cream sauce

H o n e y c u p  S q u a s h  R i s o t t o
vg/gf

roasted pears / sage / cranberry / pipian / gremolata
B u t t e r n u t  P i z z a

bechamel / pancetta / smoked gouda / crispy sage

S a l t e d  C a r a m e l
P u m p k i n  C h e e s e c a k e

v
 whipped cream

A p p l e  P i e  P a n n a  C o t t a
gf

apple relish
D a r k  C h o c o l a t e  M o u s s e

v/gf
whipped cream

R o a s t e d  B a b y  C a r r o t  
v/gf

gojuchang maple glazed / greek yogurt / crispy chickpeas

T r u f f l e  P o t a t o  T o s t o n e s
v/gf

crispy smashed fingerlings / truffle salt / truffle aioli

C h e f ' s  I n s p i r a t i o n a l  S o u p

G r e e n  G o d d e s s
v/gf

romaine/ cherry tomatoes / cucumbers / chickpeas
avocado / creamy green goddess

R e d  W i n e  B r a i s e d  S h o r t  R i b
4-hour slow cooked / roasted fall vegetables

P o r k  C o r d o n  B l e u
crispy pork cutlet / ham / gruyere / bacon cream sauce

whipped potatoes / brussel sprouts 

De s sert

First course

SECOND COURSE

r e s t a u r a n t  w e e k

$4495

HV-RW-092424

Founder & CEO: Michael Dorf
Executive Chef: Tony Moustakas
Winemaker: Travis Van Caster
MUSIC y  restaurant
pr ivate events  y  winery

v: vegetarian vg: vegan gf: gluten-free 
sf: shellfish nuts: dish contains nuts

*These items are cooked to order. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. Menu items may
contain or come into contact with wheat, eggs, nuts, and milk.
Please alert your server about any serious allergies.


