
WINE DINNER 9/29/24WINE DINNER 9/29/24

Welcome mingle

2022 d'Arenberg The Hermit Crab5

Viognier Marsanne

Course One

Warm Artichoke Feta Dip
Creamy Artichoke dip with Feta and Pita

2021 Alsace Gentil "Hugel"5

Course Two

Crab Cakes
With Remoulade (pickle Aioli) & Organic Salad

2022 Maison No 9 Rosé , Provence5

Course Three

Soup Du Jour
Roasted Red Pepper & Smoked Gouda Bisque

2020 Monte Antico Toscana5

Main

Hearty Veg with RomescoÔÀ

Roasted Veggie Array, Creamy Polenta, Romesco & Feta

-Or-

Deep Dish Beef En Croute
Tender Beef Pot Roast with Creamy Mashed Potatoes in a flaky crust

2020 Nugan Estate Single Vineyard5

McLaren Vale Shiraz

Course Five

Bread Pudding Bites
The Dessert we are famous for! Seasonal flavor (Nut Free)

Chocolate Hazelnut bites
Decadent chocolate torte studded with hazelnuts

Regular or Decaf Coffee


