PARKER GARAGE

REESE NI E DI TRASS TES

SITHE RSE D] BIG ANGLY!

— WINE PAIRING MENU

AN EXCEPTIONAL EVENING OF CULINARY ARTISTRY & FINE WINES

FIRST
COURSE

Fall Beet Salad

Beets, Apples, Red Onion, Goat Cheese,
Candied Nuts with Herb Citrus Vinaigrette

Earthy roasted beets, crisp apples and tangy goat cheese
are brought together with candied nuts and a bright,
herb citrus vinaigrette for a perfect balance of sweet,
tart and savory.
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SECOND
COURSE

3]

THIRD
COURSE

Butter-Poached Cod

with Pea Purée or Parsnip Purée

Delicate and flavorful, the cod is finished with a
silky purée and seasonal vegetables, creating a
clean, elegant and refined course.

Sous Vide & Smoked
Pork Tenderloin Medallions

with Cinnamon Applesauce and
Hot Honey Carrots

Tender, flavorful and perfectly balanced, the pork
is paired with a subtle sweetness and a touch of
heat for a memorable fall-inspired dish.

FOURTH
COURSE

PAIRED WTH

Patelin de Tablas Blanc

TABLAS CREEK VINEYARD
2023

Bright, aromatic and mineral-driven,
this wine’s crisp acidity and floral notes
enhance the freshness of the salad and
complement the goat cheese and

citrus dressing.

PAIRED WTH

Alouette Grenache

TABLAS CREEK VINEYARD
2023

Lush, vibrant and expressive, this
Grenache brings ripe red fruit and a
hint of spice, perfectly complementing
the cod’s richness and the fresh purée.

PAIRED WTH

Patelin de Tablas

TABLAS CREEK VINEYARD
2023

Complex and structured, this blend
of Rhéne varietals offers depth and
warmth, with notes of red fruit, spice
and earthy undertones that elevate
the pork and caramelized flavors.

Cola-Bralsed Beef Short Rib

over Parmesan Mushroom Risotto,
Pickled Red Onion

Rich and comforting, the tender short rib is paired
with creamy risotto and a pop of acidity from
pickled red onion, creating a perfect balance of
bold and refined flavors.

PAIRED WTH

Esprit de Tablas

TABLAS CREEK VINEYARD
2023

Deep, complex and beautifully
structured, this wine’s dark fruit,
herbal notes and balanced acidity
match the richness of the short rib
and the umami of the risotto.

TABLAS CREEK
VINEYARD®




