
 

 
 

Wine and Dine Wednesday 
August 14, 2013 6:30 pm 

 
First  

Salmon B.L.T 
house-cured salmon, applewood smoked bacon 

grilled baguette, beef steak tomato, watercress 
X Winery “Knock Out White” 2011 

 
Second 

Gazpacho 
Spanish style red gazpacho 

Domaine de Nizas Rose 2011 

 
Third 

Roasted Pork Loin 
potato puree, sauteed spinach, pan jus 

X Winery “Big Gun” Red 2010 

 
Dessert 

Vanilla Panna Cotta 
creamy vanilla custard and macerated fruit 

Solera 1847 Oloroso Dulce NV 
 
 

 

 

$27.50 per person, plus tax and gratuity 
Please, no substitutions 


