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GRAND MANSION GAZPACHO
LOCAL TOMATOES, CUCUMBERS, SWEET PEPPERS, RED ONIONS, AND GARLIC & CROSTINI
PROSECCO VALDOBBIADENE PRESTIGE, DOCG, VENETO, ITALY, NV

GARDEN TERRACE

ASSORTED BABY GREENS, TOMATOES, AND VEGETABLES SERVED WITH A LEMON PEPPER VINAIGRETTE
CLOs BEYLESSE (BLUE BOTTLE) DOMAINE DE L'ABBAYE, 2016, PROVENCE, FRANCE

SESAME CRUSTED TUNA STEAK

PAN ROASTED TUNA STEAK LACED WITH SWEET AND SOUR GINGER SAUCE
CHABLIS LES VENERABLES, LA CHABLISIENNE, 2021, BOURGOGNE, FRANCE

CARIBBEAN COLOMBO PORK STEW
TRADITIONAL CARIBBEAN CURRY STEW WITH LOCAL VEGETABLES, SERVED WITH COCONUT RICE
CLINE "OLD VINES" ZINFANDEL, 2018, LoDI, CALIFORNIA

MANGO CREAM BRULEE WITH ALMOND COOKIE
CHATEAU ROUMIEU, SAUTERNES BORDEAUX, FRANCE, 2017

ALL PRICESIN US DOLLARS. A 18 PERCENT SERVICE CHARGE & 13% GST %
CHARGEWILL BE ADDED TO ALL SALES. RELAIS &

CHATEAUX



