WINE

JINNER

at Hunters’ Tavern

CABERNETRSJARCUNDATHEJWORLD,

STEAK CROSTINI
with tarragon and roasted garlic dressing

Impero Cabernet, Domaine La Prut, and 921 Cabernet

GNOCCHI PUTTANESCA
olives, tomatoes, capers, garlic and Italian

Dugal Super Cab and Cassius Cabernet

DUCK & WILD MUSHROOM SALAD

with yellow frisee and balsamic
Fuga Cabernet and Sky Super Cabernet

INDIAN BRAISED LAMB SHANK
with mango chutney and basmati rice

Nomade Cab Franc and Antonutti Cab Franc

BLACKBERRY COBBLER

Fox Cave Bourbon Barrel Aged Cabernet Sauvignon

MARCH 12TH | 5:30 PM T0 7:30 PM | 5 COURSES + 5 WINES



