
 

 

 

 

Wine and Dine Wednesday 
Sparkling Selection 

May 20, 2015    6:30 pm 
 
 

First 
Grilled Octopus 

piquillo peppers, gremolata 
Pinord Reynal Frizzante Penedes 

 
Second 

Bruschetta 
prosciutto cotto, pickled bone marrow, tomato 
Punkt Genau Sparkling Blauer Zweigelt Weinviertel 

 
Main 

Yolk Ravioli 
ricotta, asparagus, truffle, egg yolk 
Domaine Saint Remy Cremant d’Alsace 

 
Dessert  

pineapple tart 
slow roasted pineapple, gelato, caramel 

Giulio Cocchi Brachetto d’Acqui 

 
 
 
 

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


