
 

 
 

 

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

 

 

First 
Salmon Crudo 

lemon, baby herbs, extra virgin olive oil 
Bodini Chardonnay 2012 

  

 

Second 
Chilled Tomato Bisque 

Crios de Susana Balbo Rose of Malbec 2012 
  

 

Main 
Casole 

pork bellie, andouille sausage, white bean 
Tikal Patriota 2012 

 

 

Dessert  
Buttermilk and Vanilla Bean Panna Cotta 

fresh berries 
Hermanos Torrontes 2012 

 
 
 
 

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


