
 

 SPRING MENU  

 Louisiana Char-Grilled Oysters 

black pepper, parmesan cheese, garlic & butter 

 Parés Baltà, Cava, Penedes, Spain, NV 
 




Tomato, Watermelon & Shrimp Gazpacho 

slightly spiced with roasted jalapeño &  grilled shrimp   
 




Crispy Roasted Chicken 

pan drippings &  soy pickled mushrooms   

Sliding Hill, Pinot Noir, Marlborough, New Zealand, 2015 





Buttermilk Biscuit & Berry Shortcake 

macerated berries, chantilly cream &  confectioners’ sugar 

 

Coffee or Tea 

 

$70 per person 

$30 additional for wine pairing 

 

Menu is subject to change due to availability 

Prices displayed are subject to prevailing Good & Services Tax, 10% service charge 

 


