
4 8 3 4 2  W Y N N E  R D  R I D G E ,  M D  2 0 6 8 0   •   3 0 1 . 6 7 9 . 3 9 0 0

Wines of the 
Southern Hemisphere  

with Dinner Pairings 
From Chef Carlos Gomez-Starnes 

T H U R S D A Y ,  N O V .  2 ,  2 0 2 3   /   6 : 3 0 P M

Welcoming you with 
D O M A I N E  N I C O  S P A R K L I N G  R O S É 

Uco Valley, Mendoza, Argentina

FIRST      

   

     COURSE 
 

A L L A N  S C O T T  S A U V I G N O N  B L A N C 

New Zealand  

Butternut squash, caulif lower and goat cheese soufflé 

SECOND      

   

     COURSE 
 

E L  E N E M I G O  C H A R D O N N A Y 

Mendoza Region, Argentina 

Baked acorn squash with pan seared scallop, 
shrimp and halibut with autumn herbs and lemon butter 

 

THIRD      

   

      COURSE 
 

D A L R Y M P L E  P I N O T  N O I R 

Tasmania, Australia 

 Duo of Argentinian beef and chicken empanadas 
and chimichurri mayo

FOURTH     

     COURSE 
 

C O U S I N O  M A C U L  F I N I S  T E R R A E  B L E N D 
A N D  V I L L A  M A R I A  N G A K I R I K I R I  C A B  

Maipo Valley, Chile 

Duo of grilled elk chop and pan-seared, prosciutto-wrapped quail 
with black truffle sauce and a drizzled blueberry glaze

 
FIFTH      

   

      COURSE 
 

Y A L U M B A  M U S C A T  

Australia 

Dessert sampler with mini pecan tart, dried fruits and nuts


