
 
Tuscarora Mill Presents 

A Sparkling Wine Dinner 

January 21, 2026, 7:00pm 

$150/Guest All-Inclusive 
 

EL BAJIO BRUT- BERNAL VALLEY, MEXICO 
SCALLOP CRUDO 

Caviar, Jalapeno, Passion Fruit Juice, Micro Greens 
 

RED TAIL RIDGE- REBEL WITH A CAUSE- FINGER LAKES, NEW YORK 
ENDIVE & BABY ARUGULA SALAD 

Roquefort, Candy Walnuts, Poached Pears, 
Dried Cranberries, Apple-Cider Vinaigrette 

 
KLEPKA SAUSSE- ALLIANCE RUBIS GRAND CRU ROSE- CHAMPAGNE, FRANCE 

CHICKEN CORDON BLEU 
Ham, Swiss Cheese, Cream Sauce, Confit Potatoes 

 
DOMAINE KARANIKA- BRUT NATURE 2017- MACEDONIA, GREECE 

PAN SERED HALIBUT 
Parsnip Puree, Lemon Dill Butter, Crispy Sweet Potatoes 

 
DELICIOUS WINE TO BE DETERMINED 

Peach Champagne Cake 
Lemon Whipped Cream 


