Ramos House Halloween Dinner
First Course
Live Oysters with bleed crange jell-o and fog
Fox Creek Red Vixen S-parkle
Second Course
Bottom Dwellers Sacrificed on the table with
Sour Bread and Serumpy Jack
Third Course
Weeds with curdled cream and hazelnuts
Frogs Leap Sawvignon Blane
Forﬂ\ Course
Black Fungus Gruel w/ Stinging Nettles and Snails
Robert Sinskey Vandals Vineyard Pinot Neir
F{'&"\ Course
Braised Boar ribs with Pickled Peaches and onions
Sinister Hand Syrah
Last Course
ﬂ-aming P um-pkih Cu'start{'s

A" P roceeds go to the Bogs and Girls Club, T}\e party starts at é-pm
and tickets must be purchased in advance. $200 a head must be paid in
the form of 2 -che-ck made out to the 5035 and Girls Club.



