
 

 
 

 

Wine and Dine Wednesday 
April 23, 2014  6:30 pm 

 

 

Soup 
Chilled Pea 

mint, mushroom, chili 
Broadbent Vinho Verde NV 

 

Second 
Ravioli 

goat cheese, asparagus, truffle 
Domaine Talmard Macon Chardonnay 2012 

 

Main 
Cod 

smoked potatoes, herbed milk, pesto 
Sean Minor 4 Bears Pinot Noir 2011 

 

Dessert 
Lemon Cheesecake 

lemon confit, sugar cookie 
Dr. Hermann Riesling 2011 

 
 
 
 
 

$29.50 per person, plus tax and gratuity 
please, no substitutions 


