4.

BLACK STALLION

Wine Dinner

First Course
House-Made Stracciatella

Fire roasted pear, fennel, rocket arugula, balsamic caviar

Paired with Black Stallion, Sauvignon Blanc Napa Valley

Second Course
Day Boat Scallops

Bergamot vinaigrette, sorrel, torched grapefruil, prosciutto chips
Paired with Black Stallion, Chardonnay Napa Valley

Third Course
Buffalo Mozzarella Gnudi

Chared tomato off the vine, watercress pesto, bresaola, fried shallot

Paired with Black Stallion, Pinot Noir Los Carneros (2021)

Fourth Course
French Airline Poussin

Grilled black plums, spiced lentils, red miso gastrique

Paired with Black Stallion, Cabernet Sauvignon Napa Valley (2021)

Fifth Course
Dark Chocolate Hazelnut Torte

Cabernet brown sugar, macerated mixed berries

Pairved with Black Stallion, Cabernet Sauvignon Oakville Limited Release (2019)

Executive Chef Robert McNally

Attendance by RSVP only, please contact jsager@yardleyinn.com



