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LOUNGE BITES AVAILABLE ON THURSDAY ONLY

Cheese Tasting Plate For One - $10

a small plate of chef-curated cheeses
and accompaniments

Recommended Pairing: Avissi Prosecco

Beef Carpaccio - $13
thinly sliced angus beef with capers,
watermelon radish, and horseradish aioli

Recommended Pairing: Joel Gott 815 Cabernet Sauvignon

Prosciutto Crostini — $12
sliced prosciutto on herb focaccia with fig jam,
arugula, roasted red peppers, and balsamic pearls

Recommended Pairing: San Polo Brunello di Montalcino
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A WINE AROUND EXPERIENCE - $75 PER PERSON
WINE PAIRINGS OFFERED SEPARATELY

FIRST COURSE

Prosciutto & Butternut Squash Salad
roasted butternut squash, prosciutto,
balsamic vinaigrette, arugula,
goat cheese, toasted pistachios

Recommended Pairing: Ceretto Arneis

SECOND COURSE

Mussels Bucatini
fresh sage, lemon, garlic, shallots, brown butter

Recommended Pairing: Echo Bay Sauvignon Blanc

THIRD COURSE
Dark Chocolate Truffle Slice

raspberry sauce, vanilla ice cream

Recommended Pairing: Avissi Prosecco





