
6-POUR TAST I NG OR GLASS OF WI NE
f rom English Estate Winery

&
SELECT ONE OPENI NG ACT

The Psychedelic Furs: Sauteed crimini mushrooms with herb cheese, topped with 
parmesan and breadcrumbs.

Pavement: Goat and cream cheese blended with pistachios, topped with apricot 
preserve, served on wheat crackers.

Wilco: Smoked Gouda blended with cheddar and cream cheese, topped with 
crispy bacon, served on wheat crackers.

M udhoney: M editerranean and green olives blistered in a cast iron skillet with 
lemon zest. Served warm with fruit.

&
SELECT ONE H EADLI NER

Choose your style of grilled cheese on rustic white bread with chips and treat. 

Beastie Boys: Slow-cooked pot roast and caramelized onions

Pearl Jam: Brie and Havarti layered with pears, fig jam, and arugula

The Cure: 3 cheeses with red apple slices and bacon jam

Screaming Trees: Sharp cheddar and Havarti with jalapeno and cream cheese

Ramones: 4 cheese trio melted to perfection

DineTheCouve.com

VENUE 1903 AT  ENGL I SH  EST AT E W I NERY

3   for  $35
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