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Begin the evening Grilled Watermelon Gazpacho.  This chilled soup stars juicy grilled
watermelon, blending smoky sweetness with a refreshing tang that will wake up your

palate and set the tone for adventure. Paired w/a chilled Rosé of Grenache
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Savor Steak & Blue Cheese Bruschetta with Onion & Roasted Tomato Jam. Bold steak,
tangy blue cheese, and sweet-savory jam on toasted bread. Bold, it’s decadent, and it’s

oh-so-satisfying. Paired w/Cabernet Franc

 Enjoy summer classics with Peach-Chipotle Baby Back Ribs on a bed of Elote-style
Corn. Tender ribs with sweet peach and smoky chipotle, served over creamy, cheesy

corn - is this heaven? ;) Paired w/Gewürztraminer

End the night on a sweet note with homemade Peach Cobbler topped with
Lockbriar Farm’s Homemade Vanilla Ice Cream. I know, more peach, but oh what a

perfect combo! Paired w/a late-harvest Riesling or Sparkling Moscato

 E X P E R İ E N C E  A  P L A Y F U L  E V E N İ N G  A T  O U R  1 9 T H - C E N T U R Y  M A N O R ,
W H E R E  F İ N E  W İ N E  A N D  E X Q U İ S İ T E  B İ T E S  U N İ T E  İ N  P E R F E C T  H A R M O N Y .

D E L İ G H T  İ N  E X P E R T L Y  C U R A T E D  P A İ R İ N G S  T H A T  C E L E B R A T E  T A S T E  A N D
T R A D İ T İ O N ,  A L L  W İ T H İ N  A N  A M B İ A N C E  O F  H İ S T O R Y  A N D  H O S P İ T A L İ T Y .

G E A R  U P  F O R  S O M E  G O O D  E A T S  W İ T H  O U R  G O U R M E T  P İ C N İ C  S M A L L
P L A T E S  M E N U ,  E A C H  C O U R S E  H İ G H L İ G H T S  F A V O R İ T E  S U M M E R  P İ C N İ C
D İ S H E S ,  P A İ R E D  W İ T H  F İ N E  W İ N E S  T H A T  E N H A N C E  A N D  E L E V A T E  T H E

E X P E R İ E N C E .

S E C O N D  C O U R S E
Indulge in Lobster Sliders. A touch of coastal luxury in every mouthful! This mini

masterpiece tucks succulent lobster chunks dressed in tarragon and zesty lemon into a
soft roll—the very essence of a seaside summer day. Paired w/a classic Chardonnay 

$75 per person plus tax and gratuity


