opring|Summer Wine Series

Amuse Ist course
Chilled spring pea and mini vichysaoise, Table side smotied steelhead lollipop,
In collaboration with Day Wines pickled carrot, charred pea tendrils yuzu teriyaki, sesame,
purple daikon, cilantro
Wine Pairing
lemonade
{ocation
Ghoat Tree {ounge 2nd Course

on gh or A0 purple asparagus walercress, Pan seared magret duck breast,
(Pl‘ = (B t Jiddlehead fern, nelile puree, braised new turnips,,

65600 Pronghorn Club Dr. morel mushroom, hazelnut dukkah, Joraged mushroom wild rice pilaf,
Bend, OR 97701 nduja vinaigretle Joie gras, huckleberry gastrique
Wine Pairing Wine Pairing
Vin de Days Rouge Johan Vineyards Pinot Noir

Dessert
Cowgirl Creamery goaf cheese and white chocolale mousse,
honey lace cootiie, lemon thyme, rhubarb strawberry crumble

‘Wine Pairing
Vin de Days L Orange

To learn more about Day Wines, visit www.daywines.com To reserve a ticket, contact events@pronghornresort.com
Thank you!
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