Waugh Family Wines
Wine Dinner
May 17, 2024

FIRST COURSE
OYSTERS
Pear Granita, Caviar Dollop

White, Ww% Cellare, %}1/&}94,, AV

SECOND COURSE
OCEAN PRIME HOUSE SALAD

Green Apple, Spiced Walnuts, Goat Cheese,
Sherry Mustard Vinaigrette

&M*&ﬂ/ﬁ?, a/ﬁ/wi% Callere, frsaian Rirer, 2022

THIRD COURSE
CHILEAN SEA BASS
Umami Broth, Wild Mushrooms, Confit Pearl Onion Petals

fnot NMocr, WM% Callare, frssian Lrver, 20/9

FOURTH COURSE
SCALLOP & SHORT RIB

Parisian Gnocchi, Parmesan, Black Garlic Jus

Ko Blond, WM% &//W, %m&m,, 4

FIFTH COURSE
AUSTRALIAN WESTHOLME WAGYU STRIP
Soy Black Garlic Butter, Celery Root Purée, Fresh Black Truffles

Cabernet 5’@44:»4741/9», WM% Cellara, 2017
e
Cabernet 5@4&»7«»0», él/wifé Cellzra, 5&% Da,ixz,a,w, 2017

SIXTH COURSE
CLEMENTINE MOUSSE

Chocolate Tulip Cup, Micro Flowers
Bt fsad, WM% Collznra, &?d/ml, 20/7
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