
 

 
 

 

Wine and Dine Wednesday 
August 20, 2014   6:30 pm 

 

 

First 

Mussels 

applewood smoked bacon, white wine, 

herbs, gorgonzola 
Domaine de Pouy Cotes de Gascogne 2013 

  

 

Second 

Ravioli 

asparagus, ricotta, parmesan 
Domaine de Triennes Rose 2013 

 

  

Main 

Ragout 

beef cheek, mirepoix, parmesan polenta 
Domaine Mas de Lavail Carignan Cotes Catalanes 2012 

 

 

Dessert 

Butterscotch Semifreddo 
La Cave de l’abbe Rous Rivesaltes 

 
 
 
 

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


