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$80 per person
Includes four courses-and a 20z wine tasting with each-course

Appetizer
Paired with Cava Brut

Boudin-Stuffed Chicken Wing
with remoulade and spiced watermelon

Pork Belly Grit Cake
with sunny side up quail egg and
tomatillo salsa

Gulf Coast Crab Cake
with lemon aioli

Roasted Poblano Soup
with toasted cheese crostini

Entrees
Paired with Pinot Noir

Bone-In Veal Chop
with porcini mushroom au jus,
saffron risotto and asparagus

Roasted Chicken Breast
with grape tomatoes, lemon & thyme,
spinach orio and baby vegetables

Surf & Turf
sliced beef tenderloin & shrimp scampi
with cappellini pasta and broccolini

Grilled Cauliflower Steak (veg)
with spiced chipotle glaze, red lentil puree,
sauteed chickpeas and edamame

Salad
Paired with Pinot Grigio

Frisee Salad
roasted beets, goat cheese,
toasted almonds and balsamic
reduction

Romaine Salad
a bouquet of baby romaine with
parmesan puff pastry, tear drop
tomatoes and citrus herb vinaigrette

Dessert
Paired with Port Wine

Flourless Chocolate Cake
with a white chocolate dipped
strawberry

Raspberry Mousse Tart
with a dark chocolate
dipped strawberry

ANV

TEX.

AN
SN\

o
HERMANO

xxe MEXI~ SOUTH = xx =




