Brian Carter Cellars

Winemaker’s Dinner
11.17.24

FIRST
Dungeness Crab / Chanterelle & Pine Nut
Oriana Viognier Blend

SECOND

Sea Scallop / Pumpkin & Preserved Plum
Tuttorosso Sangiovese Blend

THIRD
Duck Breast / Beet & Quince
Byzance Grenache/Syrah Blend

FOURTH
Short Rib / Kale & Horseradish
Trentenaire Petite Verdot Blend

DESSERT

Chocolate/ Mushroom & Seaweed
Opulento Fortified Port-Style

Some of these items may contain raw or undercooked meats, poultry, seafood,
shellfish, or eggs. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.



	FIRST
	Dungeness Crab / Chanterelle & Pine Nut

	SECOND
	Sea Scallop / Pumpkin & Preserved Plum

	THIRD
	Duck Breast / Beet & Quince

	FOURTH
	Short Rib / Kale & Horseradish

	DESSERT
	Chocolate/ Mushroom & Seaweed


