Please Ask Your Server For Details

GRILLED BONE MARROW
Citrus Bread Crumb, Tomato Jam, Radish,

Pickled Red Onion, Frisee, Crostini

Paired With
RANCIOS MONTAND
"BLANC DE BLANC" FR

SPAGHETT1 VONGOLE
Sauteed Manila Clams, White Wine,
Garlic, Shallots, Lemon & Parsley

Paired With
BARACCHI "OLILILA BIANCO”

CHARDONNAY / VIOGNER BLEND
TUSCANY, T

GRILLED SWORDFHSH
Ancho Chili Chimichurri, Roasted Corn &

Shishito Pepper Risotto

Paired With
ST SUPRLY "DOLIARHIDE" SAUVIGNON

BILANC NAPA VALLLY, CA

Chef's Selection, Please Ask Your Server
For Details

L IMONCELL O MASCARPONE CAKE
I-resh Berries, Lemon Curd, Chantilly Cream

Paired With
HONLY BUBBLLES, MOSCATO D'ASITI

VENETO, 1T




