The Pridwin Presents:

Jall Harvest Menu

featuring wines by Macari Vineyards

CARROT PANNA COTTA

umami mushroom soil, pickled petite carrots, carrot-top oil

“UHorses” Sparkling UWhite Blend 2025

FALL HARVEST SALAD

baby lettuce, goat cheese, local apples, fennel, hazelnuts, maple vinaigrette

“Dos Aguas” White Blend 2025

GRILLED STRIPED BASS

beluga lentils, roasted butternut squash, greens, mustard & herb vinaigrette

“Lifeforce” Cabernet Franc 2024

BRAISED BEEF SHORT RIBS

cocoa & coffee rub, sunchoke purée, trumpet mushroom, onion, black truffle

A a” Red Blend 2022

HARBES FARM APPLE &§ ALMOND TART

brown butter frangipane, apple mostarda, honey, chantilly cream

“Block € Dessert UWine 2014




