4 Course - $75 | Wine Pairings - $39

First

Cotechino & Lobster Sauce
Cotechino Sausage, Grapefruit, Lentils de Puy

Rose Prosecco ~ Mionetto, Italy

Second

Seared Divers Scallop
Parsley, Butter, Leeks, Sunchoke Puree,
Broken Black Truffle Vinaigrette

Alvarinho ~ Foral ~ Portugal

Third

Crilled Filet Mignon
Potato Au Gratin, Haricot Vert, Bordelaise

Cabermet ~ Coppola Directors Cut ~-Sonoma, CA
or

Herb Roasted Giannone Chicken
Truffle Polenta, Broccoli Rabe, Mushroom Jus

Pinot Noir ~ Domaine Vercheres ~ Burgundy, france

Fourth

Pomegranate Cheesecake
Candied Walnuts, Raspberry Sorbet
Pomegranate Reduction

Muscat ~ Quady Essencia



