
BLACK RAIL 
KITCHEN +  BAR 

FEATURING 

M E N U

BEZEL CABERNET
SAUVIGNON

4TH COURSE |  

new zealand lamb chops,  f resh 
spr ing pea + spinach medley,

cabernet reduct ion

bibb lettuce salad,  hei r loom tomatoes,
goat cheese,  ruby grapefrui t ,  p istachio

crumble,  lemon v inaigrette

1ST COURSE |
BEZEL 
SAUVIGNON BLANC

jumbo scal lops,  sweet corn puree,  
corn medley

2ND COURSE | BEZEL CHARDONNAY

pasta carbonara with house-made 
l inguine,  pancetta,  pecor ino romano,  

f resh black pepper

BEZEL PINOT NOIR 3RD COURSE |

f lour less chocolate cake,  b lackberr ies ,
b lackberry  coul is ,  powdered sugar

5TH COURSE  |
CAKEBREAD 
MERLOT


