
First Course
Ahi Tuna & Watermelon Crudo Black Garlic, Thai Basil Vinaigrette

Sauvignon Blanc, Napa Valley, 2008

Second Course
Baby Iceberg Lettuce Salad

Watauga Co. Cured Ham, Rogue River Blue Cheese, Champagne Vinaigrette

Chardonnay, Carneros, 2007

Third Course
Pan Roast Gigha Island Halibut

Fava Bean, Tomato Confit, Black Trumpet Mushrooms

Merlot, Napa Valley, 2006

Fourth Course
Pork "a Alentejana"

Coriander Braised Watauga River Farm Pork Belly, Potato, Cockles, Roast Pepper

Cabernet Sauvignon, Bommarito Vineyard, Napa, 2006

Fifth Course
Mocha Panna Cotta

Chocolate Shortbread, Balsamic Roast Cherries

Quinta do Noval, “Black”, Port

$80 per person plus tax and service charge.

Reservations are limited. Please call 828-295-4463.

Founded in 1979 with soil cultivation dating back to the 1800’s, Whitehall Lane 

has developed into a world-class winery. The efforts of the Leonardini Family 

are evident in the run of accolades from wine publications but are even more 

apparent in the beautifully made, elegant wines they continue to make. 

We hope you will join us for an evening of fine food and wine. 

Winemaker Dinner with Whitehall Lane Winery
Friday, April 16th at 7:00pm


