
A T  T H E  T O W E R

FIRST COURSE

BABY GEM CAESAR SALAD
PARMIGIANO-REGGIANO, GARLIC CROUTONS, BOQUERONES

ANIMO SAUVIGNON BLANC, NAPA VALLEY, CA 2014

SECOND COURSE

LOBSTER BISQUE 
FRESH HERBS, MIREPOIX, ROOT VEGETABLES

EMBLEM CABERNET SAUVIGNON, NAPA VALLEY, CA 2013

THIRD COURSE

BOLOGNESE
TAGLIATELLE PASTA, PARMIGIANO-REGGIANO

EMBLEM OSO CABERNET SAUVIGNON, NAPA VALLEY, CA 2012

F OURTH COURSE

HANGER STEAK*
POTATOES AU GRATIN, CARROT, BROCCOLINI, AU POIVRE

M BY MICHAEL MONDAVI CABERNET SAUVIGNON, NAPA VALLEY, CA 2012

FIFTH COURSE

CHEESE PLATTER
FRESH FRUIT, CROSTINI

ANIMO CABERNET SAUVIGNON, NAPA VALLEY, CA 2012

M O N D A V I  W I N E  D I N N E R
F E B R U A R Y  1 7 ,  2 0 1 7

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


