
HARTFORD COURT WINE DINNER
135.00 PLUS TAX & GRATUITY

PA S S E D  A P P ET I Z E R S
TUNA TARTARE CORNETS 

pickled fresno chile, creme fraiche

LOCAL FRIED OYSTER CANAPE
pickled shallots

DEVILED EGGS 
lump crab, proscuitto

SMOKED GOUDA ARANCINI
smoked paprika aioli

Paired with: CHARDONNAY, RUSSIAN RIVER VALLEY, 2022

F I R ST  C O U R S E
CHINOOK SALMON CRUDO

cara cara segments, fennel, green olive

Paired with: FOUR HEARTS CHARDONNAY, RUSSIAN RIVER VALLEY, 2019 

S E C O N D  C O U R S E
YELLOWFIN TUNA BOLOGNESE

olive oil confit tuna

Paired with: WARRIOR PRINCESS PINOT NOIR, WILLAMETTE VALLEY, 2021

T H I R D  C O U R S E
PAN SEARED NATIVE MONKFISH

duxelles, garlic puree, tempura mushrooms

Paired with: LAND’S EDGE PINOT NOIR, RUSSIAN RIVER VALLEY, 2021

F O U RT H  C O U R S E
CHOCOLATE MOUSSE 

fresh raspberries & coulis 
 

Paired with: ZINFANDEL, RUSSIAN RIVER VALLEY, 2022


