
 

 

STARTERS  

Wine pairing: Magali rose provence france 
 
WATERMELON GAZPACHO 
WATERMELON, TOMATOES, CUCUMBERS, BELL PEPPERS, CILANTRO, TOPPED WITH GREEK 
YOGURT AND MANOURI CHEESE  
 
SPANAKOPITA SALAD 
Spinach, Arugula, Dill, Feta Cheese & Crispy Phyllo Dough 

 
ENTREES 
 
PORK MILANESE 
Tender pan Fried Pork Filet topped with Lemon Oregano dressing 
Served with Arugula salad & burrata cheese 
Wine pairing: axia xinomavro-Syrah red blend Greece 
 

 
PORTOBELLO SANDWICH 
Roasted portobello mushroom, onions, red bell peppers, topped 
with brie cheese. Served on a pretzel bun with zucchini fires  
Pairing: mythos lager, Greece 
 
FLOUNDER FRANCESE 
Lightly breaded flounder filet with a lemon caper sauce  
Served with roasted cauliflower 
Wine pairing:  Matthew Fritz Sauvignon Blanc, North Coast CA 

 
DESSERT + $4 
 
Mango guava cheesecake  
Served with berries & Mango Puree 
 
 
RICE PUDDING & POACHED PEAR 
Fresh Pear poached in Red wine with Cinnamon & Honey 
Served Over Creamy Arborio Rice Pudding. 
 
 

2 Course Lunch 
Prix-Fixe Menu $20  

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 


