
First Course
SCALLOP CRUD O & WARM OYSTERS

vanilla butter, pumpernickel 

PAIRING
Balvenie 12-Year-Old

seCond Course
DUCK CONFIT

foie gras, brown butter, hazelnut, charred apple 

PAIRING
Balvenie 12-Year-Old Doublewood 

third Course
PORK LOIN

smoked cinnamon, cocoa & coconut, crispy plantains

PAIRING
Balvenie 14-Year-Old Caribbean Cask

Fourth Course 
L AMB TA JINE 

couscous, harissa, golden raisin, apricot

PAIRING
Balvenie 21-Year-Old Portwood

AFter hours CigAr PAiring
*optional $65 add on*

 JAMES & SONS CIGAR 
GLENFIDDICH 23-YE AR-OLD GR AND CRU

Join us on December 7th at 6pm for our Balvenie Whisky Pairing Dinner!
Enjoy a 4-course, custom pairing menu featuring top shelf selections for $129++ per person.

Add on an optional James & Son cigar & whisky pairing in The Adelphi Winter Gardens 
for $65 per person! Call (518) 350-7945 for reservations.

BAlvenie Whisky PAiring dinner


