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Chef’s Tasting Menu | $55

Vegetable Caprese

Marinated vegetables, tomatoes, fresh mozzeralla & basil (GF)
Paired with 2016 The Peach, Chenin Blanc & Viognier

Golden in Color. A medium bodied, riper wine that finishes with good
length & a lingering aftertaste of honey & peaches on the palate.

Seafood Gumbo

Cajun style stew with Maine scallops, white fish, shrimp, served with
jasmine rice (GF)

Paired with 2016 The Coco, Merlot

Good Color, nose shows cherry fruit with dark chocoalte favors, a lot
of tannins in the wine, but soft & very approachable.

Chocolate & Cheese Board

Assorted chocolates from Savour Chocolates & cheeses designed to
pair with a housemade orange marmalade (GF) (V)

Paired with Gran Gesta Brut Reserva Cava

This Cava displays pale golen color with great bubbles, It exudes
butterscotch, apple & white rasin aromas.




