
 
 

 
 
 

Summer Wine Dinner 
 

Hierloom Tomato Gazpacho 
Cippolini Onion, Cucumber, Lump Crab 

 
Prime Tenderloin Carpaccio 

Parmagiano Reggiano, Arrugula, Unfiltered Olive Oil, Pink Peppercorn 
 

Scallop Ceviche 
Mango, Avocado, Cucumber, Key Limes, Habanero Peppers 

 
Wild Mushroom Ravioli 

Sage brown Butter, Toasted Pine Nuts 
 

“Wedge” 
Bibb Lettuce, Maytag Bleu Cheese, Red Onion, Marinated Tomato, Champagne Vinaigrette 

 
Seasonal Oyster 

Cucumber and Vidalia Onion Mignotte, Pink Peppercorn Vinaigrette 
 

Tomato Basil Sorbet 
 

Blackened Grouper 
Cannellini Bean and Pancetta Ragout, Sweet Onion Relish 

 
BBQ Pork Tenderloin 

Maple Smoked Cheddar Grits, Braised Collard Greens 
 

Summer Berry “Shortcake” 
Fried Biscuit, Fresh Berries, Minted Cream 


