
FIRST COURSE
Bruschetta
Grilled Ciabbatta topped with Holly Grove Chevre, Diced Tomatoes, Aged Balsamic, 
Extra Virgin Olive Oil, and Basil
(Wine Pairing: Domaine Houchart Rose, France)

SECOND COURSE

Fresh N.C. fish of the Day 
Over Grilled Corn and Summer Squash Risotto
(Wine Pairing: Ponzi Pinot Gris, Oregon)

THIRD COURSE

Housemade Vanilla Gelato 
With Fresh Peaches and Vincotto
(Wine Pairing: Sant ‘Evasio Moscato d’Asti, Italy)

 $20 

 $10 
wine pairing 

option
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