
Rosé Wine Dinner

Welcome Drink
Lillet Rosé Spritz

First Course
Beet and Rhubarb Salade

sheep's milk ricotta, hazelnuts
Blend, Ott By Ott 2022, Provence 

 
Second Course

Purple Carrot Soup 
shrimp, red curry, coconut

Blend, Mas de Daumas Gassac Moulin de Gassac Guilhem  2022, Languedoc & Roussilion  
Third Course

Grilled Lamb Sirloin 
mint chimichurri, fregola sarda, fava beans

Cabernet Franc, Hosmer Winery 2022, Finger Lakes

Fourth Course
Goat's Milk Camembert 

strawberry marmalade, baguette
Cremant, Pierre Sparr Brut NV, Alsace  $76 Person 

(plus tax and gratuity)
CALL FOR RESERVATIONS 201.660.8822

menu subject to change

Thursday, April 18th 2024 
6:30PM


