TASTE OF UTC vLuncH MENU

FIRST COURSE seiect one of the following

CUP OF SEASONAL SOUP
FIELD GREENS
ROMAINE CAESAR

SECOND COURSE select one of the following

WOOD-GRILLED DRY-RUBBED PORK CHOP*
SESAME-GRILLED SALMON SALAD*

WOOD-GRILLED SHRIMP AND GRITS

THIRD COURSE

MINI INDULGENCE DESSERT
OF O OF 4F OF OF OF 3285 PERPERSON

L)
T

WINES AND COCKTAILS

Enhance your experience with these wines that pair perfectly with our menu.

SPARKLING Soz  bottle
Riondo ‘Spumante’, Prosecco, Veneto, Italy NV 9 - 45
Jansz, Brut Rose, Tasmania, Australia NV 12 - 60
WHITE Goz 9oz bottle
Spy Valley, Sauvignon Blanc, Marlborough, New Zealand 21 13 18 52
La Crema, Chardonnay, Monterey 20 13 18 52
RED

Tilia, Malbec, Mendoza, Argentina 18/20 85 13 34
Lake Sonoma, Cabernet Sauvignon, Alexander Valley 19 145 22 58

Menu pricing subject to chaonge ond not inciusive of alcohol, tax and gratuity.



