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A Cullnary Journe)} Paired with

Weller Line Bourbons
!

Starter

RIB TIPS
with cheddar polenta and a
side of radish slaw

Fish Course

SCALLOPS

with a brown butter corn purée

and fresh vegetables

Fromaqe
CHEESE COURSE

Main Course

PORK CHOPS
with apple-pecan chutney

and roasted red skin potaotes

Dessert

' CREME BRULEE

FFebruary 199
- 6:00 pm

$100 / PERSON

$50 NON-REFUNDABLE
* DEPOSIT REQUIRED
TORESERVE |

Reserjildti__dns
Required:
513-664-3500
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