
$35
Wine Flight Available $15

Appetizers (Choice)
4 Cheese Hot Fondue Skillet

 Crusty Bread
(Wine Pairing: Kendall Jackson Merlot)

Lump Crab Salad
Citrus Segments, Mango, Avocado, Pickled Onions, Mixed Greens, Creamy Cucumber Mint Dressing

(Wine Pairing: Cavalani Pinot Grigio)

Entrees
Seafood Risotto Carbonara 

Lobster, Crab, Baby Shrimp, Pancetta, Peas, Egg Yolk, Shaved Parmesan
(Wine Pairing: Sonoma Cutrer Chardonnay or Kendall Jackson Pinot Noir)

Circle 'C' Farms Chicken & Shrimp Piccata Skillet
Boneless Chicken Thighs, Ft. Myers Shrimp, Capers, Mushrooms, White Wine Butter Sauce, Garlicky Broccolini

(Wine Pairing: Kono Sauvignon Blanc)
Portobello Ravioli

 Truffle, Sage, Vermouth Cream, Parmesan & Balsamic Glaze
(Wine Pairing: Murphy-Goode Cabernet)

Dessert
Elvis Presley Empanada

(Peanut Butter, Jelly, Bacon & Bananas) & Vanilla Ice Cream
Coconut Cream Pie

Rumchatta Soaked Oyster Cracker Crust
(Wine Pairing for both: Kendall Jackson Riesling)

$45
Wine Flight Available $20

Appetizers (Choice) 
Jimmy P's Wagyu Truffled Beef Tartar Eggrolls

 Ponzu & Truffle, Mustard Mayo
(Wine Pairing: Ponzi Pinot Noir)

Marinated Ahi Poke Stuffed Avocado 
Crispy Wonton Chips

(Wine Pairing: Ponzi Travola Pinot Noir)

Entrees 
Crispy Honey Walnut Popcorn Lobster 

Sticky Rice, Stir-Fried Broccolini
(Wine Pairing: Ramey Chardonnay)

Pecan Crusted Chilean Sea Bass 
Green Pea Risotto, Baby Vegetables, Ginger, Soy Buerre Blanc

(Wine Pairing: Ramey Chardonnay)
Dr. Pepper Braised Short Rib Pot Roast 

Baby Vegetables, Whipped Potatoes
(Wine Pairing: Gundlach Bundschu Cabernet)

Dessert 
Elvis Presley Empanada

(Peanut Butter, Jelly, Bacon & Bananas) & Vanilla Ice Cream
Coconut Cream Pie

Rumchatta Soaked Oyster Cracker Crust
(Wine Pairing for both: Kendall Jackson Riesling)


