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Plumpjack Wine Dinner
February 11, 2021

Toasted crostini topped with creamy baked brie and a
caramelized onion & bacon jam

Paired with Plumpjack Winery 2018 Chardonnay Reserve Napa Valley

Tender slow roasted 0sso bucco with a creamy roasted
garlic and parmesan risotto

Paired with Adaptation Wines 2017 Cabernet Sauvignon Napa Valley

Decadent flourless chocolate cake dusted with cocoa
and topped with fresh raspberries

Paired with Cade Winery 2017 Cabernet Sauvignon Howell Mountain
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