
 

 
 

 

Wine and Dine Wednesday 
October 22, 2014  6:30 pm 

 

 

First 
Poached Salmon 

miso, aioli, seaweed salad 
La Chenille Picarela Picpoul de Pinet 2011 

  

 

Second 
Romaine 

pancetta, white anchovy, tempura 

shaved parmesan 
Domaine Talmard Macon Chardonnay 2012 

 

 

Main 
 Chicken 

roast pumpkin, goat cheese, chicken jus 
Sean Minor Pinot Noir 2011 

 

 

Dessert 
 Chocolate Tart 

dark chocolate, hazelnut, sugar cookie 
Marenco Brachetto D’Acqui Pineto 2012 

 
 
 

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


