Ulalentine’s @aymenu

Thursday, February 14, 2019

7pm ~ 1opm

$105 pp / Club Members $95 pp

gtuffed Grapes Leaves with dill rice and yogurt sauce
paired with Opal

oat Cheese Medallion on a bed of greens topped with

pistachio’s, beets, & raspberry vinaigrette paired with

Stone Cold Fox

gweet and savory Berry rice served in beer glass coupled

with Pomegranate Meatballs paired with White Merlot

Succulent Bone-in-Lamb Shank atop fresh dill and Fava
Bean rice paired with Ruby & O’ Bessie

@ark Chocolate Mousse Cake drizzled with a cherry

sauce paired with Onyx

5 Courses, 6 Pairings brought to you by
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