IVINO

* Malbec, Antigal “1”, Argentina

Diestel Turkey
Cornbread Pancetta Stu ng, Broccolini, Pan Gravy
*Pinot Noir, Sarapo, North Coast, Ca

Barramundi
Soba Noodles, Edamame, Dungeness Crab
*Chardonnay, Bianchi, Santa Barbara, Ca

Cauli ower Risotto
Brussel Sprouts, Artichoke, Balsamic Syrup
*Sauvignon Blanc, Infamous Goose, New Zealand

*kk

Chocolate Lava Cake
Malt Ball Gelato, Organic Raspberries

Pumpkin Cheesecake
Cranberry Sorbet, Caramel Sauce

Key Lime Tartlet
Mango Coulis, Seasonal Berries

Co ee & Tea Service
Artisinal Dinner Rolls with Estancia Butters and Signature Olive Oll

3pm-8pm e $56 *Suggested Wine Pairings
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