
 

STARTERS  
 

Wine Pairing: Magali Rose, Provence France 

 
WATERMELON GAZPACHO 
Watermelon, tomatoes, cucumbers, bell peppers, cilantro 
topped with Greek yogurt and Manouri cheese  
 
FRIED SMELT 
Lightly breaded, served with marinara, horseradish aioli and 
lemon 
 
OUZO MUSSELS 
Sauteed tomatoes, and basil with ouzo cream sauce, served with 
crostini. 

 
ENTREES 
 
RACK OF LAMB 
Pistachio crusted Rack of Lamb, Served with Israeli Couscous,  
Grilled Asparagus, Roasted Tomatoes & Avgolemono Sauce 

Wine Pairing: Axia Xinomavro-Syrah Red Blend, Greece 
 
GRILLED SWORDFISH 
Served over Orzo with Lobster sauce, topped with 2 Jumbo Shrimp  
with citrus butter sauce, served with broccolini.  

Wine Pairing: Licia Albarino, Rias Baixas Spain 
 
FILET MIGNON 
8 oz Grilled Certified angus filet, served with mashed potato 
Brussel sprouts, Finished with Brandy pink peppercorn sauce.  

Wine Pairing: Alexander Valley Cabernet Sauvignon, Sonoma CA  
 

 

DESSERT  
Rice Pudding & Poached Pear 
Fresh poached pear with Cinnamon & Honey 
Served Over Creamy Arborio Rice Pudding. 
 

3 COURSE DINNER 
Prix-Fixe Menu $49  

Wine Pairing $16  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
No Substitutions Please .  
No Splitting.  
Other promotions or Discounts NOT 
valid with Taste of UTC menu. Per 
Health Department: Consuming raw 
or undercooked foods may increase 
the risk of foodborne illnesses.  


