WOVEMBER 18, 20,

ORIN SWIFT
WINE DINNER

AT 6:00PM

RSVP: CALL 754-900-0077 TO RESERVE TICKETS
$95 per person | excludes tax & gratuity

MENU

STARTER

BURRATA SALAD |
burrata, mixed field greens, grape tomatoes, pickled red onions,
cucumbers, pesto, lemon vinaigrette, garlic ciabatta toast

CHARDONNAY | MANNEQUIN

SECOND

WILD MUSHROOM RISOTTO | GF
english peas, marscapone, goat cheese, lemon butter sauce

MERLOT | ADVICE FROM JOHN

BRAISED SHORT RIBS | GF
cherry gastrique, lemon gremolata,
roasted carrots, creamy polenta

CABERNET SAUVIGNON | PALERMO

TO FINISH

BLACKBERRY CHOCOLATE MOUSSE | GF
fresh blackberries, whipped cream

RED BLEND | MACHETE

(e}

GF

Before placing your order, please inform your server if a person in your party has a food allergy.




