
CUSTOM ENTREES:
When selecting protiens
for the custom entree
selection, adjust the
protiens in different
drop down menus as
needed to ensure line
breaks are aesthetically
pleasing.

Tax & Gratuity are not included.

$49.95 PER PERSON*

cheese, salad, entrée

3-COURSE

Each course is paired with a 3oz tasting of the featured wine.

Alp & Dell
A smooth blend of Gruyère, Raclette and Fontina cheeses with white wine,
chopped garlic and nutmeg-infused whole grain mustard, finished with a squeeze
of lemon and cracked black pepper.

Paired With
Gerard Bertrand, Cremant De Limoux Thomas Jefferson

Aegean
Spring Mix, tomatoes, cucumber, artichoke hearts, feta cheese, parmesan pine
nuts, artichoke vinaigrette dressing.

Paired With
Gerard Bertrand, Chardonnay Reserve Speciale

Featured Entrée
Filet Mignon Florentine • Roasted Garlic Shrimp • Herb-crusted Pork Medallion
Mascarpone & Sundried Tomato Ravioli

Paired With
Gerard Bertrand, Pinot Noir Reserve Speciale

Add a lobster tail to your entrée  $11.95

Coq au Vin
Burgundy Wine | Mushrooms | Scallions | Garlic


