
WINE DINNER 

MARCH 12  |  6:00PM

Notice: the consumption of raw or undercooked eggs, meat, poultry, seafood
or shellfish may increase your risk of food-borne illness.

Baby Beets
ricotta fonduta, marcona almond, sweet peas,

grapefruit & vanilla bean vinaigrette, baby celery leaf, mint

wine pairing: Penfolds Bin 311, Chardonnay 
& Penfolds Max Chardonnay

served side by side for contrast

Rare Seared Yellowfin Tuna
fava bean, chanterelle mushrooms, blackberries, 

pumpernickel, foie gras-shellfish velouté, 
baby arugula, basil

wine pairing: Penfolds Bin 389, Cabernet-Shiraz

Grilled Bison Striploin
white asparagus, fingerling potato, fresh black currants,  

dark chocolate demi-glace, black trumpet, rosemary

wine pairing: Penfolds Bin 28, Shiraz

Hook’s Wisconsin 3-Year Aged Cheddar
apple strudel, hazelnut, crème anglaise  

wine pairing: Penfolds Club 3-Year Tawny 

Destination Geneva National
FOOD & WINE FESTIVAL
June 10 - June 13, 2026 


