
 

 
 

 

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

 

 

Salad 
Compressed Melon 

broken lime, chili, prosciutto 
  Chateau Pilet Bordeaux Blanc 2012 

 

Second 
Vegetable Terrine 

portabello, roasted peppers, summer squash 

and mozzarella 
Amido Tavel Rose 2013 

 

Main 
Surf & Turf 

beef cheek , lobster, spiced carrot 
Domaine du Chateau d’ Eau Pinot Noir 2011 

 

Dessert  
Trifle 

blueberry, raspberry, pound cake 
Louis de Bez Blanc de Blancs 

 
 
 
 

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


