Wine & Dine Menu
Pearl on the River

First Course
Roasted Beet Salad
Slow roasted Chioga beets with Mache, shaved fennel, apples and goat cheese.
Tossed with cider vinaigrette.

Due Vigne Vineyards Nebbiolo

Second Course
King Salmon
Served with roasted red potatoes and snow peas. Topped with Papaya salsa.

Due Vigne Vineyards Dolcetto
Dessert
Key Lime Pie
Due Vigne Vineyards Viognier

$39.99 per person



