
Bogle Wine Dinner
Wednesday, December 4th

7 pm • $95 pp
Live music by Robbie LaBlanc

Sip, Savor 
& Serenade!



Scallop Crudo
grilled citrus & dill salsa verde, 

guanciale, puffed orzo
Juggernaut Sauvignon Blanc

Smoked Mussel Chowder
roasted garlic croutons, parsley flan
Juggernaut Chardonnay

Hot Smoked Salmon Pappardelle
chorizo, freeze dried blackberry
Juggernaut Pinot Noir

Roast Lamb Loin
spiced kabocha squash, mulled orange glace

Phantom Red

Choux Tart 
cinnamon mascarpone, 

chocolate ancho sauce, vanilla foam

Chocolate Pear Pain Perdu Ice Cream 
Bogle Petit Syrah Port

White Chocolate 
Lava Bouchon

quince tangerine coulis

Dessert Assortment


