
®

Join Us for Small Bites,

Big Flavors, and Premium

Wine Pairings.

Reserve your seat today—

space is limited!

Artisan Lettuce, Cucumber, Spiced Pecan, Pinot Poached  Pear,
Goat Cheese, Balsamic

Corn Blini with Honey Smoked Salmon Mousse and Lemon Gastrique

Cranberry Risotto Stuffed Cremini Mushrooms

Burgundy Braised Beef, Roasted Pomodoro, Garlic Herb Noodle, Parmesan

Chocolate Brownie With Cherry Compote and Vanilla Crème Fraiche

*Gluten Free and Vegetarian Options Available

MENU

Friday, September 18th, 2026

5-7 PM |     Sunspot Lodge
$75 per person

Brown Butter Basted Chicken, Parsnip Puree, Broccoli, Truffled Potato Chip


