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BURTONS

GRILL&BAR

WOMEN

OF THE 4

WINE DINNER

;Zgafuw FEMALE WINE MAKERS
MAR
395

6:30PM 31
PER PERSON
2025 +TAX+GRATUITY

TO gegu’b
ROASTED TOMATO SOUP
basil, crispy chickpeas, american grana, extra virgin olive oil

Santa Margherita Chianti Classico Riserva, I7.

Second

BRONZED SHRIMP TOSTADA
cucumber & jicama slaw, roasted red pepper, lime vinaigrette, avocado crema
Ceretto Blange Arneis, Piedmont, 17

/Mcu’n
(CHOICE OF ONE)

SEARED HALIBUT
sautéed red chard, fennel potato croquettes, white bean purée,
roasted tomato coulis, pernod cream
Roco “Gravel Road” Chardonnay, Willamette Valley, OR.

ol

HERB & GARLIC CRUSTED LAMB
roasted vegetables, polenta cakes, fire roasted tomato & pepper sauce, pan sauce
Iron & Sand Cabernet Sauvignon, Paso Robles, c4.

ro Finish

RHUBARB UPSIDE DOWN CAKE
caramelized rhubarb, vanilla custard, strawberry & rhubarb sauce, strawberry sorbet
Torresella Prosecco Rosé, 1T

RSVP: 703-922-1730
LIMITED SEATING WITH SOME COMMUNAL TABLES

PLEASE DRINK RESPONSIBLY. 3687485



