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Fresh Pineapple Ceviche
(Caldwell Sauvignon Blanc)

Shaved Brussel Sprouts,
Pecorino Romano Cheese, Toasted Walnuts,
Boiled Shrimp,

Round Pond Estates Meyer Lemon Oil
(Jessup Cellars Chardonnay)

Bottega’s Trenne alla Bolognese,
Veal, Pork and Porcini Mushroom Sugo,

Rosemary, Parmigiano Reggiano, Tagliatelle Pasta
(Jessup Cellars Table For Four)

Zapp's Cajun Crawtator and Cracklin Crusted
“Woodville Sea Bass,”
Steen’s Syrup Sweet Potatoes,

Butter Poached Shrimp & Jumbo Lump Crabmeat
(Caldwell Rocket Science)

Cabernet Braised Short Ribs,
Smoked White Cheddar Cheese and

Chive Stone Ground Grits
(Caymus Cabernet Sauvignon)

Molten Chocolate Lava Cake,

Strawberry St. Roch Vodka Coulis
(Seven Three Distilling Co.)
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