)-(ourse Dinner
€ § Wine Pairings

Watermelon and Burrata

arugula, basil leaves, balsamic

paired with

Pine Mountain, Rose of Cabernet Sauvignon, Cloverdale Peak, CA

Crab and Ricotta Stuffed Squash Blossoms

lump crab, ricotta, tarragon, lemon zest, red bell pepper, sweet chile oil
paired with

Pine Mountain, Sauvignon Blanc, Cloverdale Peak, CA

Southwestern Pork Tenderloin
mole rojo, elote grits, huitlacoche

paired with

Pine Mountain, Merlot, Cloverdale Peak, CA

Blueberry BBQ Shortrib

celery root puree, cippolini onions, carrots
paired with
Ampere, Cabernet Sauvignon, Cloverdale Peak, CA 2015

Cherries Jubilee

coca-cola ice cream, kirschwasser soaked cherries, hydrox crumble
paired with

Ampere, Cabernet Sauvignon, Cloverdale Peak, CA 2016

lichaes

BISTRO&COCKTAILS
est.1957

price does not include tax or gratuity




