
{ FIRST }

STRIPED BASS CARPACCIO
Tru�e Dressing, Ground Nut & Lime Essence,  

Vichy Carrot Sorbet

Ma(i)sonry 2012 “Stagecoach Vineyard” Marsanne

{ SECOND }

MARINATED VEAL SALAD
Egg & Mustard Dressing, Toasted Benne Seed

Salt  Stick,  Romaine & Vanil la

Blackbird Vineyards 2014 Arriviste Rose

{ THIRD }

STUFFED AUSTRALIAN RABBIT LEG
Smoked Cherr y & Beet Presse,  Olives & Gnocchi

Blackbird Vineyards 2013 Paramour

{ FOURTH }

RED WINE WHOOPIE  PIE
Dark Fruits,  Light Cream, Maldon

Recuerdo 2012 Aliado Malbec

TO SIMONE DYSON 
SIMONE@SPHOSPITALITY.COM 
OR DIRECT AT 404 964 9243

 RSVP
L I M T E D   S E A T I N G   A V A I L A B L E

6:30PM WELCOME RECEPTION  • 7:00PM DINNER

Wine DINNER
BESPOKE COLLECTION

WED • MAR 16th •     P E R
PERSON$95 


