
F İ N İ S H

“ G R A P E  E X P E C T A T İ O N S :  A  P L A Y F U L
P L A T E S  P A R T Y ”  A T  B R A M P T O N  1 8 6 0

“ A  T A S T E  O F  T H E  E M E R A L D  I S L E ”
M A R C H  2 6 ,  2 0 2 6  6 : 0 0 - 8 : 0 0 P M

Sticky Toffee Pudding, warm and plush, soaked in glossy toffee sauce and ready to steal the
show. The fruit‐forward Alfred Graf Erdener Treppchen Riesling Spätlese (Germany)

  keeps the finale from feeling too serious—just sweet enough, just fun enough.
And wait—we can’t end the evening without a spot of Irish Coffee. After all, what’s an Irish

celebration without a little mischief in your mug? Sláinte!

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

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

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

C U R A T E D  B Y  M O N İ C A  C O N N O R S ,  W S E T ®  L E V E L  3  &  R E G İ O N A L  S A L E S  D İ R E C T O R
A T  D M V  D İ S T R İ B U T İ N G ,  E N S U R İ N G  T H A T  E V E R Y  B İ T E  A N D  S İ P  H A R M O N İ Z E

B E A U T İ F U L L Y .

$75 per person, add $10 gratuity plus tax

A cozy bowl of Dublin Coddle—sausage, bacon, and potatoes simmered into pure comfort—
paired with Irish Cheddar Spring Onion Biscuits that practically float off the plate. Il Casato,

Valdadige Chardonnay (Italy) nicely balances the dish.

F İ R S T  C O U R S E

T H İ R D  C O U R S E
Irish Shepherd’s Pie, bubbling and golden, layered with tender meat, vegetables, and a cloud

of buttery mash. Peirano Estate Vineyards, The Heritage Collection Merlot Six Clones
(California) steps in to match the dish’s rustic charm and hearty spirit. 

S E C O N D  C O U R S E
The Irish Flag Salad arrives like a little edible fanfare: fresh spinach, juicy oranges, and

sweet pears arranged in a playful nod to Ireland’s tricolor. Topped with feta, roasted
chopped pistachios and a light citrus vinaigrette. The crisp, fruit-forward Pazo de Villarei,

Rias Baixas Albariño (Spain) keeps things light, bright, and just a touch festive.

S T A R T E R
The perfect Irish Cheese Board kicks things off with a trio of Irish cheeses—one bold, one
buttery, one delightfully unexpected—plus all the nibbles that make a board irresistible.

Reuben pickle bites join the party for a cheeky, tangy surprise. Cellier Des Terres Blanches
Côtes du Rhône Intuition (France) takes this board to the next level.
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