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March is International Women’s’ Month and as we celebrate
the accomplishments of women in the wine industry, tonight
we celebrate Avaline’s winemaker, Ashley Herzberg.

AVALINE, SAUVIGNON BLANC
MEDITERRANEAN SEA BASS CEVICHE

pomegranate, lemon vinaigrette, chili oil, cilantro

AVALINE, ROSE

KASERI CHEESE
hot honey, herbs

AVALINE, PINOT NOIR
ORZO PASTA WITH BRAISED LAMB

tomato, truffle, graviera cheese

AVALINE, CABERNET SAUVIGNON
WAGYU SOUVLAKI®

sliced cucumber, florina pepper

*Each bite is served with a 3-oz wine selection paired by our in-house
Wine Director, Marsha Wright. Additional glass pours will be available
for purchase exclusively for attendees of today’s wine series.

* Items can be served raw or undercooked. Consuming undercooked meat,
poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.
While we take every precaution to accommodate food allergies, the size of our
kitchens and the volume we produce in them make it hard to provide a 100%
guarantee. Please inform your server of dietary restrictions so they can assist
you with recommendations.
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