
First Course
Woodfire Cauliflower

Paired with Osmosis Sauvignon Blanc from Mendoza, Argentina
What better than Argentinian Tangos to accompany this first course!

Second Course
Creste Di Gallo

Paired with Diatom Chard from Santa Barbara, California
Hollywood inspired music from California!

Third Course
New York Strip

Paired with Chappellet Mountain Cuvée
Broadway classics will entertain you during this course.

Fourth Course
Cheesecake

Paired with Cocktail Carajillo (Spanish Espresso Cocktail)
“Ole”! Music from Spain accompanies this course.

Menu
A Symphony of Flavor
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