Valcn tine’s Dag \/cgan Menu**

FIRST COURSLE
\/egan Fotato Leek Soup with Farsnip Rosti
Wine Fairing: Graham Beck Rose Brut, SOU’Ch Africa

SECOND COURSE
(atalonian T imbal with Wood-fired Red Fcpper,

Eggp]ant and (Goat Cheese (Ajvar]cor vegan oPtion)
Wine Fairing | ouis Dai”g Chablis, France 2023

THIRD COURSLE
Cau]hqower Steak with Lebanese Muhammara SPreacl

and a 509 T ahini Dressing (requcst nut free)
Wine Fairing: Chateaul a Koquc, Pic Saint-LouP, France 2021

FOURTHCOURSLE
(Chocolate T orte with Creme Ang]aisc

or

Chocolate C offee Mousse (only 59 prior request)
Wine Fairing: Meneres Tawny Port, Douro, For‘tugal

Four Course Dinner: $88; Wine Fairing: $3%8
Credit card number needed to hold the reservation.
**Options from this menu must be Preorderecl

[ ntire menu is glu’cen free.



