
G I N N Y  L A N E  B A R  &  G R I L L
S P R I N G  G A R D E N  W I N E  D I N N E R

H O S T E D  B Y  A L A B A M A C R O W N
6 P M  A P R I L  2 4 ,  2 0 2 5

Strawberry Burrata Salad
Creamy Burrata, Fresh Strawberries, Marinated in honey and vinagrette. Over

arugula and basil
~paired with~

Notorious Wines, Grenache Notorious Pink Rose', France '23

Peach Toast
Rye Bread, Spring Mix, Peaches, Feta, Avocado, Honey

~paired with~
Ramón Bilbao, Rueda Verdejo, Spain ’22

Oven Whole Roasted Red Snapper
Broccoli, carrots, bell peppers, onion, spinach with orzo pasta

~paired with~
Patient Cottat, Sauvignon Blanc Le Grand Caillou, France ‘23

Pineapple Upside Down Cake
Fresh pineapples, Cake mix, maraschino cherries

~paired with~
Dr. Loosen, “Dr. L” Sparkling Riesling, Germany ’21

4 Courses ~ $50 per person
First Course

Second Course

Main Course

Dessert


