
Wine Dinner

RUNCHICKENRUN.COM  |  @YARDBIRDrestaurants

AMUSE 

Grilled Octopus
Fingerling Potato, Chorizo Hash, Salsa Verde

- Blindfold Sauvignon Blanc -

FIRST COURSE

Copper River Salmon
Crab & Corn Succotash, Smoke Pork Lardons,

Heirloom Tomatoes

- Blindfold Blanc de Noir -

SECOND COURSE

Pork Roulade
Shitake Mushroom Risotto

- The Prisoner Pinot Noir -

THIRD COURSE

Lamb Porterhouse
Garbanzo Bean Purée, Mint Chimichurri

- The Prisoner Cabernet Sauvignon -

FOURTH COURSE

Lemon Verbena Panna Cotta
Blueberry Chamomile Pudding, 

Preserved Lemons, Pistachio

- Unshackled Sparkling Rosé -


