
F A L L  H A R V E S T  S A L A D
baby lettuce, goat cheese, local apples, fennel, hazelnuts, maple vinaigrette

“Dos Aguas” White  Blend  2025

“Lifeforce” Cabernet  Franc  2024

G R I L L E D  S T R I P E D  B A S S
beluga lentils, roasted butternut squash, greens, mustard & herb vinaigrette

B R A I S E D  B E E F  S H O R T  R I B S
cocoa & coffee rub, sunchoke purée, trumpet mushroom, onion, black truffle

“Alexandra” Red  Blend  2022

H A R B E S  F A R M  A P P L E  &  A L M O N D  T A R T
brown butter frangipane, apple mostarda, honey, chantilly cream

“Block  E” Dessert  Wine  2014

C A R R O T  P A N N A  C O T T A
umami mushroom soil, pickled petite carrots, carrot-top oil

“Horses” Sparkling  White  Blend  2025

T h e  P r i d w i n  P r e s e n t s :

Fall  Harvest  Menu
f e a t u r i n g  w i n e s  b y  M a c a r i  V i n e y a r d s


