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Enjoy cocktail hour followed by a curated wine pairing dinner 5
presented by >
g Jessica Hadjstylianos of Moét Hennessy
& Josh Prete of Woodinville Whiskey
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November 19, 2024, 6:30pm

Reservations required
**Limited seating available**
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$165 per person (tax & gratuity not included)

i / RESTAURANT AND BAR
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JOSEPH PHELPS

v I N E Y A R D s

First Course
Beau Soleil Oyster with Caviar and Jumbo Shrimp Cocktarl
Cloudy Bay Sauvignon Blanc 2023, Matlborough, New Zealand

Second Course
Roasted Beer Salad
goat cheese, pomegranate, grapef?uz’t, quinoa, pz’stac/u’os, lemon
honey vinaigrette
Joseph Phelps Pinot Noir, Freestone Vineyards, Sonoma Coast 2021

Third Course
Sliced Dry-aged NY Strip Steak with Leek Mashed Potatoes and
Grilled Asparagus
Joseph Phelps Cabernet Sauvignon, Napa Valley 2021

Dessert Bar
Assorted desserts
Woodinville Whisky tasting
(Bourbon , Porr Finished Bourbon & Rye)
Belvedere Espresso Martini
Hennessy Hot Cocoa
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	Join us for a special
Joseph Phelps Friendsgiving
	First Course
Beau Soleil Oyster with Caviar and Jumbo Shrimp Cocktail�Cloudy Bay Sauvignon Blanc 2023, Marlborough, New Zealand 

Second Course
Roasted Beet Salad � goat cheese, pomegranate, grapefruit, quinoa, pistachios, lemon honey vinaigrette�Joseph Phelps Pinot Noir, Freestone Vineyards, Sonoma Coast 2021

Third Course
Sliced Dry-aged NY Strip Steak with Leek Mashed Potatoes and Grilled Asparagus �Joseph Phelps Cabernet Sauvignon, Napa Valley 2021

Dessert Bar
Assorted desserts
Woodinville Whisky tasting�(Bourbon , Port Finished Bourbon & Rye)
Belvedere Espresso Martini
Hennessy Hot Cocoa 



