
February 9, 2024
6:00 PM

INTRODUCING 

VALENTINE’S
WINE DINNER 
THE  STAT ION AT  SHEPHERD'S  HOLLOW 

Register Online

Foie Gras with Apple
Green Apple Fritter, Caramelized Onion, 

Apple Gastrique

Pan Seared Branzino
Confit Gold Potato, Carrot Chip, 

Winter Truffle Nage

Champagne Sorbet
Rosewater, Aperol

Wagyu Beef Cheek
Slow Braised, Truffle Potato Puree, 
Rainbow Carrot, Shallot Gastrique

Cremeux
Valhrona, Hazelnut, Vanilla bean Ice Cream

www.shepherdshollow.com/club-events

$349 per couple
Pricing is Inclusive of Tax and Gratuity

JOIN US  FOR A  F IVE  COURSE  D INNER AND
WINE TAST ING FEATUR ING L IVE  MUS IC 


