Jhe Prisoner Wine Dinner

AMUSE

CRAB & A VOCADO TOWER
Red Pepper Coulis
Unshackled, Sparkling Rosé, California

FIRST COURSE
PAN SEARED SCALLOPS

Vanilla Parsnip Purée,
Honey Mustard Cream, Bacon Confetti

Blindfold, Sauvignon Blanc, Sonoma County 2022

SECOND COURSE
GRILLED GROUPER

Strawberry Tarragon Salsa, Roasted Carrots

The Prisoner, Cabernet Sauvignon, Napa Valley 2021

THIRD COURSE
HERB DIJON RUBBED KANGAROO FILET

Sweet Potato Mash,
Whiskey Peppercorn Sauce, Cranberry Jam

Saldo, Shiraz, South Australia 2021

FOURTH COURSE
FLOURLESS CHOCOLATE CAKE
Raspberry Compote, Mint Whipped Cream
Saldo, Zinfandel, California 2021




