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SPECIAL OFFER 
RESTAURANT WEEK ONLY 

 

5-Course Wine Pairing Dinner 
$125 per person 

 
Prosciutto E Piselli, Prosciutto, Pea and Lemon Vinaigrette, Olive Oil 

WINE PAIRING: Col Solivo Prosecco NV (Italy) 
 

Tuna Crudo, Pickled Apple, Sesame, Coconut 
WINE PAIRING: Linard Gontier Brut NV (Champagne, France) 

 
MonkFish, Potato, Red Pepper, Pan Juices 

WINE PAIRING: Villiera Tradition Brut Cap Classique NV (South Africa) 
 

Pork Tenderloin “Milanese” Pancetta, Rapini, Lemon Hollandaise 
WINE PAIRING: Faire La Fete Cremant de Limoux Brut Rose (France) 

 
Flexible Ganache, Chocolate Tuile, Guava Curd, Nougat 

WINE PAIRING: Rocaforte Lambrusco NV (Italy) 




