Tom Schaudel & Southold Social

Paumanok Vineyards

Thursday, March 26t at 6:00 PM
WINE DINNER

FIRST COURSE
SEARED DIVER SCALLOP

par'snip puree, coconult curry;, pint‘npple-caper vizmig‘reﬁe

2023 Tom Schaudel Riesling “Reserve”

SECOND COURSE
BASIL CRUSTED COXES LEDGE COD

8-hour tomotoes, lemon buerre blanc

2025 Albarino

THIRD COURSE
OSSO BUCCO RAVIOLI

wilted spinach, red wine jus, young pecorino

2023 Cabernet Franc

FOURTH COURSE
RED WINE BRAISED BONELESS SHORT RIBS

creamy polenta, broccoli rabe, cippolini onions

2021 Tuthill's Lane Cabernet Sauvignon

FIFTH COURSE
GOAT CHEESE & GINGER TART

rhubarb jam, lemon, mint

2022 Late Harvest Sauvingnon Blanc

$125 Per Person
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