
    
 

M U S H R O O M  A N D  W H I S K E Y  D I N N E R  
N O V E M B E R  5 ,  2 0 2 6  

All Whiskies are ¾ ounce portions and will be served neat.   Wild Mushrooms subject to local availability. 
Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illnesses. 

           

 

Welcome Cocktail – Drinker’s Choice: 
 

Enjoy Crispin’s Fluid Dynamics “1850” Cocktail – a limited edition 
 

Or 
 

Gin & Tonic featuring Crispin’s 10-year aged Gin bottled specially for Noyo Harbor Inn 

 
First Course 

 

 Bruschetta 
Wild Mushrooms including Chantrelle, Porcini and Beefsteak, Leeks, Onions, Goat Cheese 

 

First Course is accompanied by a 2020 6-year Bourbon (maybe gin & tonic) 

 
Second Course 

 

Wild Mushroom Ravioli 
Ravioli stuffed Black Trumpet, Porcini and Chantrelle Mushrooms and Mixed Herb Cheese  

served in a Mushroom Vegetable Broth topped with Basil Pesto 
 

and 
 

Lobster Mushroom Crab Cake 
Fresh Crab, Lobster Mushroom, Shallots, Onion, Chives with a Sesame Ginger Aioli 

 

Second Course is accompanied by Crispin’s Rye Malt Blend #4 Old Family Recipe 
 

Main Course – Choice of: 
 

Beef Wellington 
 With Caramelized Chantrelle and Porcini Mushrooms,  

Bourbon Peppercorn Demi glaze served with Au gratin Potatoes, Seasonal Veggies 
 

Pan Seared Petrale Sole 
Stuffed with Grilled Wild Matsutake Mushrooms and Leeks topped with a Miso Ginger Glaze 

served with Steamed Bok Choy, Sushi Rice Cake  
 

Chicken Marsala 
Porcini Mushroom Sauce, served with Creamy Polenta and Seasonal Veggies 

 
Gnocchi Alfredo 

Gnocchi, Pancetta, Local Wild Mushrooms, Onions, Spinach tossed with House Made Alfredo Sauce 
 

Main Course is accompanied Noyo Harbor Inn’s Special 9-year Rye Malt Blend 

 
Dessert 

 

Choice of: 
 

Candy Cap Crème Brulé  
 

Candied Matsutake with Ginger 
Served with Vanilla Ice Cream 

 

Huckleberry Ice Cream 
 
 



    
 

M U S H R O O M  A N D  W H I S K E Y  D I N N E R  
N O V E M B E R  5 ,  2 0 2 6  

All Whiskies are ¾ ounce portions and will be served neat.   Wild Mushrooms subject to local availability. 
Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illnesses. 

Dessert is accompanied by a Candy Cap Old Fashioned featuring Uncle Frank’s Blended 
Bourbon 


