VIKING)

COOKING SCHOOL

Dinner with Jason Goodenough

Gulf Yellowfin Tuna “Hot Qil”

Kim Crawford Sauvignon Blanc

“Smothered” Crispy Haloumi
Montsarra Brut Cava

Pan-Seared Foie Gras
Méonchhof Riesling

Smoky Duck Confit

Fetzer Gewlirztraminer

Buttermilk Panna Cotta

Seasonal Fruit Compote, Candied Pecans
Warres Port 10 year



