
WINE & DINEWINE & DINE
LUNCH FEATURESLUNCH FEATURES

S E C O N D  C O U R S ES E C O N D  C O U R S E

JANUARY 17 -  FEBRUARY 10

F I R S T  C O U R S EF I R S T  C O U R S E

THIRD COURSETHIRD COURSE

*Pr ice is subject  to appl icable taxes & gratui ty

SPICE ROASTED TOMATO AND PEPPER SOUP (VEG) – VP 
CONFIT GARLIC CREAM /  BASIL OIL /  MINI SMOKED GORGONZOLA GRILLED CHEESE

HESTER CREEK CHARDONNAY

BACON WRAPPED STERLING SILVER MEATLOAF
Roasted Garl ic  Pommes Puree /  Charred Broccol in i  

Guinness Beer Cheese Sauce /  Meat loaf  Glaze
BENCH 1775 RIESLING

OR

KOREAN FRIED CHICKEN LEG
Crispy Drumst ick and Thigh /  Honey Butter  Pan Fr ied Potatoes /  Gochujang Pear BBQ Sauce /

Sesame Slaw /  Tempura Fr ied Scal l ion
MALBEC .  DA SILVA WINERY

OR

WILD MUSHROOM RISOTTO (GF/VEG) – VP 
Truff le Oi l  /  Parmesan Tui le /  Fresh Herbs

 50th PARALLEL ESTATE WINERY PINOT NOIR

BREAD PUDDING (VEG) 
Dried Cranberr ies /  Vani l la Anglaise Sauce /  Sal ted Caramel Gelato /  Hazelnut  Br i t t le

OR

CARAMELIZED PINEAPPLE (GF/VEGAN) 
Dark Rum Sauce /  Pina Colada Sorbetto /  Toasted Coconut /  Pineapple Chip /  Mint

$35* Per Person
 


