Dinner with a Curator

Rob Wallace Presents “Radar in World War 11”
1
Italian Campaign
House Made Tortellini,

Herbed Brown Butter Sauce

Cocktail Pairing: Middleton Mule

Jameson, Lime Juice, Ginger Beer
Nonalcoholic Pairing: Proximity Fizz
Ginger Syrup, Lemon-Lime Soda

2

Cabbage Mechanic’s Best
Salad of Local Greens, Goat Cheese, Pickled Fennel, Smoked Strawberry Vinaigrette, Toasted Walnuts

Cocktail Pairing: Negroni
Campari, Sweet Vermouth, Bombay Gin, Orange
Nonalcoholic Pairing: Microwave Spritzer

Grapefruit Juice, Rosemary Syrup, Seltzer

3
Put on Your Mae West and Get Your Gibson Girl
Pan Seared Cobia, Citrus Lingonberry Sauce, Wilted Watercress

Wine Pairing: Castello Banfi Pinot Grigio, Toscana

Or
Duded Up Shepherd's Pie

Braised Lamb, Root Vegetable Puree, Petite Peas, Lamb Jus

Wine Pairing: Meiomi Pinot Noir, California
Nonalcoholic Pairing: Sparkling Pear Scanner
Pear Juice, Lemon Juice, Ginger Ale

4
Hubba-Hubba ... And That’s All She Wrote!

Blackberry Pie, Rosemary, Jameson Gelato & la Mode

Cocktail Pairing: Irish Coffee
Coffee, Jameson, Bailey’s, Whipped Cream
Nonalcoholic Pairing: ltalian Cream Soda

Torani Syrup, Cream, Soda
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