
h o s t s  f o r  t h e  e v e n i n g

Nancy Irelan – Owner, Red Tail Ridge Winery
Shane Riley – Chef, Inns of Aurora

Welcome Hors d’Oeuvres
poached pear & brie vol au vent

Sparkling Riesling, Pétillant Naturel,  2021

Seared Pork Belly
cipollini “caramel,” apple & frisée salad 

Sparkling Rosé, 2023

Butcher’s Steak
au poivre sauce, grilled endive, fondant potato

Cabernet Franc, RTR Estate Vineyard, 2022

Braised Lamb Shank Ragout
saffron cous cous, roasted root vegetable, pecorino, sourdough crostini 

Blaufränkisch, RTR Estate Vineyard, 2022

Hazelnut & Chocolate Tart
dark chocolate, pomegranate gelée 

Sparkling Red, “Rebel With A Cause,” N.V.

Red Tail Ridge Wine Dinner
Friday, December 13, 2024, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

$100 per guest plus tax & gratuity


