
amuse bouche
PULLED PORK GRILLED CHEESE SANDWICH

2025 Muga Rosado 
Rioja, Spain 

i. first
SUMMER “PANZANELLA”
Yellow Peaches, Red Onion, Broken “Biscuits”, Grape To-
mato, Basil, Extra Virgin Olive Oil, Cheddar Crisp, Romaine 
Lettuce

2024 Surrau ‘Branu’ Vermentino di Gallura
Sardinia, Italy

ii. second
ST. LOUIS RIBS WITH KC STYLE BBQ SAUCE
Baked Beans with Applewood Smoked Bacon, Corn Bread 
Crumble, Blistered Corn

2023 Frog’s Leap ‘Flycatcher’ Red Wine
Mendocino, California

iii. third
HOUSE SMOKED BRISKET
Blue Cheese Potato Salad, Pickled Onions, Coleslaw, 
Quick Pickles

2024 Margerum ‘M5’ Red Wine
Santa Barbara County, California

iv. dessert
by Pastry Chef Cainan Sabey

HAWAIIAN HONEY MILK CAKE
Haupia Panna Cotta, Cantaloupe Sherbert, Lemon Lime 
Curd, Citrus Marshmallow

2025 Vietti Moscato d’Asti 
Piedmont, Italy

dinner - 75
wine pairing - 45

American Summer BBQ Inspired
wine ovation dinner

Tuesday, August 25, 2026

by Ron de Guzman
wines presented by Sky Cameron


