First Course
Choice of:

Wine Pairings
Mushroom Croquettes

soft egg

Marramiero Incanto Montepulciane grilled trunBEEETHIEE S

2018/abruzzo, it

- Bresaola Carpaccio

smoked tomato — watercress

Esporao Bico Amarelo Vinho Verde black salt — lemon

2019/minho, p
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Second Course

Competition CocKtai Choice of:

Hamachi Collar
wakame salad - sesame
ginger chutney — pickled radish

, ™ ".
Beef Cheek

local mushrooms — house pasta
cream — swiss chard

Michigan Weather

bitter, sweet, brightening
cranberry infused Kalamazoo stillhouse gin -
oscar 697 bianco - burnt honey syrup -
black walnut bitters - orange bitters - flamed orange pee

»

Root Vegetable Curry
vadouvan - coconut

__basm@fce — chickpea
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