
RECEPTION
Napa Valley Zinfandel

COURSE 1 :  
Carneros Chardonnay 
SEARED SCALLOP 
Creamy Preserved Lemon Thyme Risotto  

COURSE 2
Carneros Pinot Noir 
MACKENZIE GOAT CHEESE AND BEET SALAD
Gold and Burgundy Beets + Mackenzie Goat Cheese + arugula 
and baby greens + roasted walnut + pine nut and pepitas + orange 
tarragon vinaigrette 

COURSE 3
Napa Valley Cabernet Sauvignon 
ROSEMARY GRILLED LAMB CHOP
Porcini and Wild Mushroom Saffron Orzo Pilafo 

COURSE 4
Rutherford Reserve Cabernet Sauvignon
SLOW SMOKED PEPPERCORN BRISKET
Smoked Gouda Ancho Chili Potato Puree

DESSERT
LIME CURD AND MASCARPONE FRUIT TARTELETTE WITH  
GRAHAM CRACKER CRUST

W E L S H F I E L D  I N N
MAY WINE DINNER

MAY 27
6:30 PM

Because of the nature of the food preparation for the wine dinners, we will no longer allow substitutions. 
The menu is designed specifically to be paired with the wine for the best dining experience possible.

Featured Wines by  
“Frank Family  

Vineyards”

$76.99 per guest
+ tax and gratuity

Reservations:
(440) 834-0190
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