
Monday, October 5th

Presents:

THE ANCIENT MEDITERRANEAN 

First course
Santorini Scallops

Citrus, Cucumber, Fennel, Capers, Dill, Olive oil
WIne Pairing: 

Alexakis Assyrtiko - Santorini, Greece

Second Course
Fregola sarda

artichoke, zucchini, roasted cherry tomatoes
WIne Pairing: 

Piras Vermentino di Gallura- Sardinia, Italy

Third Course
Grilled Greek Chicken

Oregano, lemon confit, roasted fingerling potatoes,
charred zucchini, tzatziki, kalamata olives, herb jus

Wine Pairing: 
Skouras Agiorgitiko - Namea, Greece

Fourth Course
Sicilian Cheese & Conserva

Aged Pecorino Siciliano, Tuma-Style Fresh Cheese
Grilled Country Bread, Roasted Almonds

Marinated Olives, Fig Mostarda
Wine Pairing: 

Murgo Etna Rosso - Etna, Sicily

$110 pp ++
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