
REINTRODUCING 

WINE DOWN WEDNESDAY 
Please join us June 15th 

For a food and wine tasting 
 
 
 

FEATURING 
 

amuse 
salmon gravlax on crustini, capers, creme fraiche 

cristalino brut rose cava NV spain 
 
 

first course 
pan seared scallop, lemongrass panna cotta, coconut lime 

puree 
santa carolina sauvignon blanc 2010 chile 

 
 

second course 
roasted new york, tri colored carrot gratin, onion marmalade, 

watercress salad, cumin mustard vinaigrette 
alamos malbec 2009 argentina 

 
 

third course 
strawberry lime sorbet 

 
 
 

cost per person $22.50, tax and gratuity not included 
please make your reservation promptly, as space is limited	
  


