Mondav June 22nd
6 PM

Puy Green Lentil Salad with Goat Cheese
Mirapois and Fresh Parsley

Araline S—fﬁw Wine, Spain

Japanese Baked Mussels with Seaweed Salad
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Shrimp Ceviche Tostadas with Tomatillo
Salsa, Queso Fresca and Brussel Sprout Slaw
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Lamb Meatballs with Toasted Pine Nuts, Tahini,
Couscous, a Hummus Schmear, and a Drizzle of
Pomegranate Molasses.
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Kaz’s Peach Cobbler
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	Menu
	Puy Green Lentil Salad with Goat Cheese Mirapois and Fresh Parsley
	Avaline Sparkling Wine, Spain
	Japanese Baked Mussels with Seaweed Salad

	Bush Pilot, Walking Tree Brewery
	Shrimp Ceviche Tostadas with Tomatillo Salsa, Queso Fresca and Brussel Sprout Slaw

	Afinitas Dry Furmint, Hungary
	Lamb Meatballs with Toasted Pine Nuts, Tahini,  Couscous, a Hummus Schmear, and a Drizzle of Pomegranate Molasses.

	Aquilon Cabernet Franc, Anjou Villiages
	Kaz’s Peach Cobbler

	Candyman, Walking Tree Brewery


