yl}ﬂi’l Qam/ Bar & ym//
Autlumn Wine Dinner

Hosted By: Alabama Crown
Thursday, September 16, 2020 ot Opm

4 courses ~ $250O per person

First pourse
Scallop-Crudo

Evoo, Cucumbers, Lemon Juice, Radish, Red Jalapeno, Gremolata
~paired with~
Rosenblum Cellars, Chenin Blanc Viognier, California 22

@ econds %O”WM/

Crispy Pork Belly
Broccolini Slaw, Fried Green Tomato, Red Pepper Coulis
~paired with~
Bodegas Vionta, Albarino, Spain ‘21

oMain %mm)e/

Herb Crusted Lamb Lion

Parsnip Puree, Confit Rainbow Carrots, Blackberry Jus
~paired with~
Cune Riogja Crianza, Red Blend, Spain ‘19

Dessert C@mme/

Blueberry Lemon Tart

Blueberry Sauce, Shortbread Crust, Lemon Cream Filling
~paired with~
Marchesi di Barolo Zagara, Moscato d'Asti, Italy 22

FOR RESERVATIONS CALL (281) 224 6500 EXT 1




