
Aperitif: 

Dr. Loosen Sekt Rosé 2013 (Méthode Traditionnelle -

Ürziger Würzgarten), Mosel, Germany

Wittmann '100 Hills" Pinot Blanc 2013

First: Soft scrambled eggs, trout whipped cream,

Focaccia 

Robert Weil Sekt 2018 (Méthode Traditionnelle),

Rheingau, Germany

Second: Tagliolini w/ lobster, celery root, butter

J. Christopher Sol et Soleil Chardonnay 2019,

Willamette Valley, Oregon

Third: Homemade gnocchi, anise, hot pepper, pork

cheek ragu

Tenuta Castello di Marcote Merlot, 2016, del Ticino,

Switzerland

Wittmann Pinot Noir, 2015, Rheinhessen, Germany

Fourth: Bleu cheese, pear, rosemary short bread

Maximin Grünhaus Abtsberg Auslese, 2013, Mosel

(Rewer), Germany 
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