
November 12th at 6:00pm
Starter 	 Austin Paso Robles Chardonnay

	 Butter Squash Soup
	 Creamy roasted squash with a hint of sage,                                   

topped with toasted pumpkin seeds

Appetizer	 The Champion Sauvignon Blanc

	 Crab Cakes
	 Pan-seared crab cakes with lemon aioli & fresh herbs

Salad Course 	Love(r) Rose

	 Autumn Salad
	 Mixed greens with roasted beets, candied pecans,                      

goat cheese, and maple vinaigrette

Entrée 	 Piattelli Malbec Reserve

	 Braised Beef Short Ribs
	 Slow-cooked in red wine and fall spices, served with            

mashed potatoes and seasonal vegetables

$60/Person + tax and tip
FOR RESERVATIONS CALL 860-456-4211

Speaker - Craig Nass
Fall Wine Pairing

 * Limited Seating *


