
dinner menu + wine paring

salad
Panzanella Salad
grilled crostini, roasted tomatoes,
marinated bocconccini, crisp basil

Loredona, Syrah Rose, Monterey  CAL   08

appetizer
Seared Halibut
lemongrass broth, ontario asparagus

Alamos, Chardonnay, Mendoza   ARG   08

soup
Chilled fresh pea soup
and mint crème fraiche

entree

Braised Beef Short Ribs
red wine jus, spring vegetable risotto

Domaine Galevan, Cotes du Rhone   FR   07

dessert

Mango Ice Cream
fresh vanilla tuile, grilled pineapple reduction

Cerrino, Moscato D’Asti, Piedmont   IT   08


