Great Food. Great Atmosphere.

Buckheads July Wine Tasting Menu
First Course
SMOKED SALMON
Stuffed with Herbed Couscous 5 Capers, Layered over Ao Micro
Green salad, with a Balsamic Drizzle 5 Créme Fraiche

Second Course
CHILEAN SEA BASS PARCEL
Stuffed with Lopster Morsels § Chives, then wrapped in poached
Leek, ta;a}aez( with Port Wine 3Sauce

Third Course
ROASTED WILD BOAK
Wild Boar Tenderloin served on a bed of Wild Mushroom Risotto, 5
drizzled with & German Lingonberry Demi-Glace

Fourth Course
PANCETTA ROAST CHICKEN
With Walnut Stuffing and & White Wine Sauce
Our Wine Tastings are on the Third Tuesqay of every month
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