
FA Ç A D E
Apple & Potato Mousse | Pickled Pear | Candied Walnut | Graham Cracker Tart Shell

PAIRED WITH MANNEQUIN CHARDONNAY

LIES BETWEEN LINES
Raspberry-Cured Arctic Char | Goat Cheese Mousse | Fennel | Almonds

PAIRED WITH SLANDER PINOT NOIR

FRAGMENTS
Roasted Foraged Mushroom Cappelletti | Black Garlic Foam | Parsnip Chip | Mushroom Soil | Truffle Oil Mist

PAIRED WITH ABSTRACT RED BLEND

BLANK LABEL
Granita | Fennel | Pink Peppercorn | Lemon Ash

MERCURY RISING
Dry-Aged NY Strip | Garlic-Thyme Croquette | Blackberry Bordelaise | Mustard Green

PAIRED WITH PALERMO CABERNET SAUVIGNON

REDEMPTION
Strawberry Zinfandel Reduction | Hazelnut | Strawberry Marshmallow | Black Pepper Tuile

PAIRED WITH 8 YEARS IN THE DESERT ZINFANDEL

Meredith Bay SoiréeMeredith Bay Soirée
Church Landing 

A LAKESIDE EXPERIENCE UNDER THE TENT

PURCHASE
TICKETS HERE:

Room & Ticket 
Package Here:

$209
PER TICKET

INCLUDES TAX
& GRATUITY

       EVENING EVENTS
5 PM - Cocktail Hour & Vintage Chris-Craft Boat Rides Provided by Lakeport Landing

6:30 PM - Five-Course Wine Dinner with Chef Aaron Millinghaus
8:30 PM - Dancing & Live Music with Dakota Smart

Wednesday, June 25th
Presented by Lakehouse Grille

 Featuring Orin Swift Cellars & Winery


