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MODERN TRATTORIA & WINE STUDIO

WOMEN IN WINE DINNER
THURSDAY, OCTOBER 1ST

COURSE ONE

SWEET CORN CUSTARD
Corn & Lump Crab Salad, Chervil
PAIRING:

Veritas Viognier

COURSE TWO

BREAD SERVICE

Marrow Bone, Brioche
PAIRING:
Veritas Chardonnay ‘Saddleback’

COURSE THREE

DUCK PITHIVIER
Foie Gras, Chicken Farce, Mushroom, Jus
PAIRING:
Veritas Cabernet Franc

COURSE FOUR

MARJOLAINE

Almond Dacquoise, Hazelnut Pastry Cream, Chocolate Ganache, Caramel
PAIRING:
Veritas ‘Othello’ Port-Style Wine
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