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PlumpJack Odette Cade
Wine Dinner

Course 1

Cade Sauvignon Blanc
Low & slow bbq pork belly atop a fried green tomato dotted
with cotswold chive cheddar crumbles & black salt.

Course 2

PlumpJack & Odette Chards
Walleye potato croquettes lemon aioli fried
thyme leaves arugula & fried shallots.

Course 3

PlumpJack Cabernet Sauvignon
Braised italian beef spring rolls gorgonzola fonduta
& charred carrot.

Course 4

Cade & Odette Cabernet
Long bone lamb chops white bean ragout shaved
fennel & mustard slaw.
Course 5

PlumpJack Merlot
Lavender shortbread chocolate hazelnut spread fig jam.



