WELCOME
Hors D’oeuores

Scallop Ceviche

Truffle Chicken Quenelles

Crab & Shrimp Griddle Cakes

Sparkling Wine: Cuvee 20 NV Russian Valley

First Course

Lobster Carpaccio
mango salsa
Wine: 2022 Estate Pinot Gris

Second Course

Warm Duck Salad
baby romaine / gruyere / fresh peaches

aged balsamic vinaigrette
Wine: 2022 Chardonnay

Third Course

Kune Kune Pork

black cherry compote / arugula
butterbread crustade

Wine: 2021 Russian River Valley Pinot Noir

Fourth Course

Fire grilled Filet Mignon

ragu of shitake mushrooms

heirloom sweet potatoes / Pinot Noir demi
Wine: 2022 Multi-appellation Pinot Noir

Fifth Course

Nineteenl19 Grill & Bar Strawberry Shortcake
(423) 259-5019 chantilly cream
info@1919grill.com Wine: Brut Rose




