
 

 

1st Course: Maine Lobster Salad 

Crostini, Maine Lobster, Celery, Fennel, Endive, Frise, Little Gem, Tarragon Dressing 

 

2021 My Favorite Neighbor Chardonnay, San Luis Obispo, California 

 

2nd Course: New Orleans Cajun Shrimp 

Crispy Polenta, Braised Greens, Pork Belly, Voodoo Sauce 

 

2019 Gehricke Zinfandel, Russian River Valley, California 

 

3rd Course: Paskenta Beer Braised Short Rib 

Roasted Sweet Potatoes, Caramelized Brussels Sprouts 

 

2019 Raymond Reserve Cabernet Sauvignon, Napa Valley, California 

 

4th Course: Deconstructed Smores 

Scratch-Made Marshmallows and Graham Crackers, Ghirardelli Chocolate Sauce 

 

NV Ficklin Tawny Port, Madera, California 

 

$120 per person 


