
 

 

 

Wine and Dine Wednesday 
May 13, 2015   6:30 pm 

 
 

First 
Butter Lettuce 

piquillo pepper vinaigrette, goat cheese, pickled onions 
 bread crumb 

Broadbent Vinho Verde 

 
Second 

Salmon Croquettes and Remoulade 
capers, parsley, scallion, lemon 

 Prieler Chardonnay 2013 

 
Main 

Strip Steak 
roasted potatoes, caramelized onion, veal jus 

Marichal Tannat 2011 

 
Dessert  

New York Style Cheesecake 
fresh berries, caramelized chocolate 

Gruet Extra Dry 

 
 
 
 

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


