
WINE 
DINNER
M A R C H  2 5 ,  2 0 2 5
6 : 3 0  P M
$ 9 5 . 0 0  P E R  P E R S O N

R A L E I G H  M A R R I O T T
C R A B T R E E  V A L L E Y

Brut     Sparkling Wine

Atmosphères  Loire Valley, France

Passed Hors d’oeuvres
Roasted Wild Mushroom and Gouda Crepe 
Seared Tuna Tartar, Wonton Crisp, Soy Flavored Tobiko
Duck Leg al Pastor Tacos, Mango Salsa

           

Limited Availability, to reserve call:

919.785.5076

Credit card guarantee required at the time of booking

LINK TO BOOK

Pouilly Fumé     Sauvignon Blanc

Domaine Denizot  Sancerre, France
Seared Sea Scallop, Saffron Asparagus Risotto, Aged
Pecorino

Mâcon-Chaintré Blanc     Chardonnay

Pascal Berthier “Roxanne”  Burgundy, France
Baby Kale and Goat Cheese Salad, Pink Lady Apple, Fig,
Marcona Almond, Honey Blanc Vinaigrette

Saint Émilion    Merlot

Château Le Comte Mallet  Saint Émilion, France
Braised Short Rib, Brussels Sprouts, Marble Potato and
Pancetta Hash, Parsnip Puree

Sauternes    White Dessert Wine

Château Saint-Vincent  Bordeaux, France
Bittersweet Chocolate and Blood Orange Pot de
Crème, Biscotti, Dark Chocolate Shavings

HORS D’OEUVRES

PLAT PRINCIPAL

LE DESSERT

https://www.opentable.com/booking/experiences-availability?rid=271963&restref=271963&experienceId=445385&utm_source=external&utm_medium=referral&utm_campaign=shared

