
 Please Inform Server of any dietary needs or food allergies.  Note though, that in preparing dishes, even with

great care, trace amounts could be present without our knowledge. *Consuming raw or undercooked meats,

 poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Menu subject to change.

Georgian grapes
Wine Dinner

Saturday, September 27th, 2025

Amuse-Bouche 
Stuffed Eggplant rollups

& vegetable pates 

1st Course 
Nectarine & Burrata Salad

with Pistachio vinaigrette 

2024 Airy Acres Rkatsiteli

2nd Course
 Tabaka Grilled Quail

with Saffron Rice and Plum Sauce

Dr Frank 2019 Amber Rkatsiteli
 

3rd Course
 Pomegranate & Walnut
marinated Lamb Kebob 
with cheese stuffed bread

2020 McGregor Saperavi

Something Sweet
Apricot and Walnut Pastry

In any given region wine & food often evolve together to
compliment each other. Georgia is one of the world’s oldest

winemaking regions. It also has a long, rich food history. This
menu of mostly traditional Georgian dishes is meant not only

to compliment the wines, but also to give a sense of place,
from a rich culture that remains inaccessible to many.


