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Dine Under the Stars

with gudy Aron —

Stainless Chardonnay X
White Salad

six-minute egg, apple, fennel, celery,
dandelion & chive oil

Estate Primitivo ‘

Salmon Belly
san marzano, clam nage, butter braised asparagus

with crispy spring onions

Berrichon
Pork Tenderloin

wrapped in-house cured pancetta, savoy spinach,

farro, spring peas, & cherry

* Intervalo ®

Estate Cabernet Sawvignon ~— €=4f 74
Braised Lamb Foreshank / //

morel, braising jus, gremolata

Vinho Doce

Unbridled Passion
Stilton, honeycomb, fig




