
 

VIK Wine Dinner 
November 8th, 2026 @ 5pm 

$275per person + tax + Gratuity 

 
First Course 

CITRUS CURED SALMON 

Watermelon Radish / Tobiko / Orange Citrus Vinaigrette 

VIK La Piu Rosé, Cachapoal Valley, Chile, 2024 

 

Second Course 

WILD MUSHROOMS RISOTTO 

Creamy Black Truffle Sauce 

VIK Milla Cala, Cachapoal Valley, Chile, 2024 

 

Third Course 

THYME INFUSED BERKSHIRE PORK TENDERLOIN 

Rutabaga Purée / Seasonal Vegetables / Pickled Apples 

VIK, Cachapoal Valley, Chile, 2021 

 

Fourth Course 

GRILLED SKIRT STEAK 

Crispy Potatoes / Seasonal Vegetables / Chimichurri  

VIK La Piu Belle Red, Cachapoal Valley, Chile, 2022 

 

Fifth Course 

DULCE DE LECHE FLAN 

VIK La Piu Belle Champagne, Cachapoal Valley, Chile, 2009 

 

Wine Speaker: James Franklin – VIK Winery  

Executive Chef: Carlos Leon 

Sommelier: Stephen Elhafdi 

General Manager: David Saavedra 


