
 

   Buckhead February Wine Tasting Menu 
 

Chilean Sea Bass 
Our Award Winning Chilean Sea Bass stuffed with Lobster and 

Chives, served with a Saffron Sauce 
 

Braised Alligator 
With a Savory Sauce 

 

Shepherds Pie 
Ground New Zealand Lamb with a Moroccan Demi – Glace, 

topped with Whipped Potatoes 
 

Strawberry Tartlet 
Served with a Kahlua Scented Pastry Cream 

 
 

Executive Chef:  Eric Kilgore 
Sous-Chef:  Matthew Teague 

 
Remember:  Our wine tastings are on the third Tuesday of every month 


