
 

 
 
 
 

Tasting Menu 
 
 

 
Chicken Ravioli  

sheep’s milk feta fondue, black olives,  
dill and preserved tomato 

Salneval, Albarino ‘08 
Rias Baixas, Spain 

 
 

Beef Hanger Steak 
creamy wheat berry “risotto”, mushrooms, 

brussels sprouts and red wine jus   
Château Gaussens, Superieur ’04  

Bordeaux, France 
 
 

Chocolate Ganache Cake  
chocolate phyllo, sour cherry sorbet  

and halva ice cream 
Graham’s “Six Grapes” Reserve Porto 

Portugal 
 

 
 

$30 per person 
$15 wine pairing per person 

 
 

vegetarian menu also available 
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