
 

Hors D’oeuvres 
beef crostini  

with horseradish sauce 
 

tomato bruschetta, coconut shrimp 
cured tuna & avocado, duck wontons 

 

Decoy Brut NV 

 

First Course 
roasted beet salad 

mesclun greens, goat cheese, pear 
 

Duckhorn Sauvignon Blanc 
 

Second Course 
pan seared king salmon 

oyster mushrooms, shrimp agnolotti 
crispy asparagus, basil beurre blanc 

 

Duckhorn Chardonnay 
 

Third Course 
duck polenta 

salsa verde, au poivre 
 

Calera Pinot Noir 
 

Fourth Course 
SELECT ONE 

 

broken arrow ranch venison loin 
sweet potato au gratin,  

braised brussels sprouts 
sweet cherry demi sauce 

 
peppercorn crusted filet mignon 

yukon potato pureé, haricot verts 
creamy cognac shallot sauce 

 

Decoy Limited Cabernet 
 

Dessert 
orange mousse  

flourless chocolate cake  
 

Choice of Duckhorn Merlot or 
Decoy Limited Brut Rose 

thursday, october 16, 2025 

Five-Course 
Wine Pairing Dinner 


