
 
 

 
 

 
Tasting Menu 

 
 
 

Beet Salad 
blue cheese fritter,  

rose petal jam and grapes 
Avinyò Cava, Brut Reserva NV 

Penedés, Spain 
  
 
 

Beef Brisket  
moroccan barbecue, chickpeas,  

butternut squash and carrot stew 
Biscegila, Aglianico del Vulture DOC ‘06 

Basilicata, Italy 
  
 
 

Chocolate Ganache Cake 
chocolate phyllo, chocolate sauce  
and white chocolate ice cream 

 Graham’s “Six Grapes” Reserve Porto 
Portugal 

 
 

$30 per person 
$15 wine pairing (optional) 
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