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FRANCIS FORD COPPOLA WINERY

QTAGIONE

OUR WINE & FOOD EXPERIENCE

COURSE ONE

HEIRLOOM TOMATO TART

Castelvetrano olive-almond relish, tarragon, local ricotta cheese

WinNE Pairineg
Francis Coppola Diamond Collection Brut Cuvée
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COURSE TWO
CHILLED SHRIMP

Cucumber, créme fraiche, dill, fennel, lemon

WINE PairiNG
The Wines of Francis Coppola Pinot Grigio, 2025
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COURSE THREE

GRILLED PORK TENDERLOIN

White bean puree, charred zucchini, red pepper sauce, rosemary jus

Wine Pairineg
The Wines of Francis Coppola Grenache, 2022
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78 per person

Price includes wine pairings.
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francisfordcoppolawinery.com
Please inform your server of any food allergies or dietary accommodations. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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