
OrinSwift

$130 per person + tax and gratuity
for more information call 409-683-4404

March 18 | 6:30 pm

WINE PAIRING DINNER

To Purchase Tickets Visit moodygardens.org

Chilled Maine Lobster & Citrus Crudo
Poached Lobster Medallions 

Ruby grapefruit, Meyer lemon, finger lime, 
Compressed cucumber, fennel pollen, 

Sauvignon blanc–vermouth vinaigrette

2023 Blank Stare Sauvignon Blanc, Russian River Valley

Starter

Blackberry & Vanilla Bean Panna Cotta
Fresh blackberry compote, 

Red wine gelée, Almond Crumble

2022 Abstract Red Wine, California

DESSERT

Pressed Coffee-Rubbed Wagyu Short Rib
48-hour sous-vide, 

Celery root–parsnip purée, Glazed pearl onions
Bone Marrow-Cabernet reduction

2022 Palermo Cabernet Sauvignon, Napa Valley

MAIN

Pan-Roasted Duck Breast
Cherrywood-smoked duck, 

crisp skin, Black mission fig gastrique, 
Roasted sunchoke purée, Baby kale 

and wild mushroom fricassee

2022 Slander California Pinot Noir

salad

https://www.instagram.com/clinecellars/
https://www.instagram.com/clinecellars/
https://www.instagram.com/orinswift/
https://www.moodygardens.com/events

