Wired
by The glass | by The itite
bnillel family chardonnay 115 / -58

burgundy styled chardonnay arown v the russian river valley, bright with flavors of
lemon and tropical fruits

MMWWW-W/-%

grevache and cinsault grapes, pale pivk with a fresh nose of exotic fruits, great for
salads and seafood

conde Wllar alyarinho -13 / -52

full bodied, aromas and flavors of peaches, orange blossom, good acidity and a slight
minerality

genlle gianl red blead, -13 / -52

a south african red blend aged 30 months v frevch oak, aromas of black cherries
wrapped in warm spices and tobacco leaves, medinm oak

Too mounlaing red blend, 12 / -46

italian red blend aged 15 months in french and american oak, dark fruit and tobacco
aromas, dark berry flavors and lightly toasted oak

wm&rﬁmm&&woﬂnmw 13/ -52

a rich and creamy sweet wine with a soft texture, notes of golden apple and +art cherry,
pair with cheese or have for dessert



0
choose belween 3 small plates | 1 deneil | & vine patrings weluded, = 7O
adi 4% Amafl plate and 5% vine jor = 15

= dmalf platesr —
(obdter birgae

ovew roasted tomato avd cognac infused bisque with a creamy lobster base and lobster
(pair with )

bwrrata dafad

crispy fried green tomatoes, fresh arugula, creamy burrata cheese, crispy proscintto,
topped with a balsamic glaze drizzle
(pair with araali rose or knuttel family chardownay)

pan deared dealloph
pav seared scallops served over a roasted red pepper cream sance and topped with
capers
(pair with conde villar alvarinho or araali rose)
griftes jifet medaffions
two herb marinated beef medallions grilled and served with roasted cipollivi ovions, wild

mushroowms, crispy polenta and spinach puree with parsley garvish
(pair with gewtle giant red blend or +wo mountains red blend)

eggplant rofini
grilled egaplant stuffed with ricotta, fresh spivach and santeed oniovs, finished with a
roasted red pepper cream and house-made basil pesto
(knuttel family chardownay)

=~ deMderty —
strawberry riinbarb tart (pair with beerewauslese chardonay)
passionfruit pannacotta (pair with beerenauslese chardownay)

*wine pours for pairings are 3-4 oe*
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