
  S A T U R D A Y  M A Y  2 5 T H  @ 6 : 3 0 P M

Join us for our monthly Night of Wines! Stefanie wil l  guide you through f ive
wines paired with cheese and charcuterie. Learn to make Steak Dianne with

Potato Gratin and watch a hands-on demo of how to make tradit ional
Ratatouil le.  Enjoy your creation in our dining room with perfectly paired wines!

5 Rhone Valley & South East French Wines
Selection of cheese & charcuterie to nibble
Hands on cooking of Steak Diane & Potato Gratin
Cooking demo of Ratatouil le

 $170.00 + tax per person
(does not need to be sold in a couple)

M A Y  C O O K I N G  C L A S S E S
 

N I G H T  O F  W I N E S :  S O U T H  O F  F R A N C E
 

C O O K I N G  I N  T W O S !

$ 2 9 0 . 0 0 + t a x  f o r  t w o  

F R I D A Y  M A Y  3 R D  @ 6 : 3 0 P M

C I N C O  D E  M A Y O

Red Snapper Ceviche with Fried
Plantain Chips & Guacamole 
Green Enchiladas de Pollo with Cilantro
Lime Rice 
Corn Elote - Mexican Street Corn
Baked Cinnamon Churros with Spicy
Chocolate Sauce

S A T U R D A Y  M A Y  1 1 T H  @ 1 2 : 0 0 P M

S P A N I S H  T A P A S  

Tradit ional Paella with Shrimp, Chicken and
Chorizo Sausage 
Almejas con Chorizo: Spanish Steamed
Clams with Chorizo 
Pan con Tomate: Tomato Bread
Basque Cheesecake with Sangria Berry
Compote

F R I D A Y  M A Y  2 4 T H  @ 6 : 3 0 P M

V E G A N  D I N N E R  P A R T Y

Radicchio & Fennel Salad with Crispy Chickpeas, Orange
Segments and Citrus Vinaigrette  
Spring Vegetable and Cashew “Ricotta” Lasagna with
Sauteed Garl ic Rapini 
Chocolate S’mores Brownie with Torched “Marshmallow”

*no substitutions for this menu*

SOLD OUT


