Wesley & Rose

SIX COURSE DINNER - §90 per person
Optional Wine or Whisk(e)y Pairing - $35

1ST AMUSE BOUCHE

Lobster Tortelloni Wild Mushroom & Goat Cheese Tortelloni
fennel puree, osetra caviar fennel puree, marinated dried blueberries — vegetarian®
Wine Pairing — Raventos I Blanc Sparkling Wine Wine Pairing — Raventos I Blanc Sparkling Wine
Whiskey Pairing — The Macallan Triple Cask 12yr Highland Whiskey Pairing — The Macallan Triple Cask 12yr Highland

Single Malt Scotch Whisky Single Malt Scotch Whisky

%@& 2ND COURSE
Stew With Goat Cheese Stuffed Artichoke

braised artichoke, goat cheese, winter vegetable stew

Wine Pairing — Nautilus Sauvignon Blanc

Whiskey Pairing — Breckenridge Distillery Whiskey PX Cask Finish %
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3RD COURSE
Wedge Salad

baby iceberg lettuce, bacon, tomato, blue cheese, pickled red onion, ranch dressing

Wine Pairing — Walter Scott La Combe Verte Chardonnay
Whiskey Pairing — Kilchoman Sanaig Islay Single Malt Scotch Whisky

4TH COURSE
Seared Scallops 4 Braised Cauliflower

roasted fingerling potatoes, grilled broccolini,

piquillo pepper sauce
Wine Pairing — La Crema Pinot Noir
Whiskey Pairing— Glendalough Irish Whiskey

baby potatoes, broccolini, green peppercorn

almond sauce — vegetarian™

Wine Pairing— La Crema Pinot Noir
Whiskey Pairing — Glendalough Irish Whiskey

5TH COURSE

Filet of Beef Quinoa & Root Vegetable Swffed Pepper
mashed potato, asparagus, red wine jus, bearnaise sauce arugula, asparagus, tomato coulis — vegetarian™
Wine Pairing — Hunt & Harvest Cabernet Wine Pairing — Hunt & Harvest Cabernet
Whiskey Pairing — Barrel Spirits New Year Bourbon Whiskey Pairing — Barrel Spirits New Year Bourbon

6TH SWEET COURSE

Cardamon Cake with Rosé Poached Pear



