
 

 

 

 

Wine and Dine Wednesday 
April 8, 2015  6:30 pm 

 
 

First 
Stuffed Peppers 

roasted piquillo peppers, goat cheese, chili lime vinaigrette 
Mont Paral Reserva Brut Cava NV, Penedes 

 
Second 
Hamachi  

grapefruit, chives, green grape, evoo 
Bodegas Pazo Pondal ‘Leira’ Albarino, Rias Baixas 2013 

 
Main 

Pulled Lamb 
butter-whipped potatoes, rosemary and garlic emulsion 

roasting juices 
Montebro Priorat Crianza 2010 

 
Dessert  

Cheesecake 
peach puree, struesel, evoo 

Pinord Mireia, Penedes 2012 
 

 
 
 

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


