
$28 / PERSON

curated wine pairings

TOMATO AND BURRATA 
Dashwood Sauvignon Blanc - Marlborough, NZ

BEET SALAD  
Minuty M Rosé - Provenance, FR

LAMB LOLLIPOPS 
Tobelos Rioja Crianza – Rioja, SP

HAMACHI CRUDO 
Bodegas As Laxas Albariño - Rías Baixas, SP

SAUSAGE PLATE 
Vietti Barbera d’Asti - Piedmonte, IT

SCALLOPS 
Ovum Old Love White Blend - Willamette Valley, OR

HALIBUT 
Obsidian Poseidon Estate Chardonnay - Lake County, CA

BRAISED SHORT RIB 
Southern Belle Red Blend – Jumilla, SP

PORK RIB CHOP 
Herència Altés Garnacha Blanca – Terra Alta, SP

PAVLOVA OR BREAD PUDDING 
Le Contesse Prosecco - Veneto, Prosecco, IT


