
 

 

Wine Pairing: Aime Roquesante, Cotes de Provence France 

 

Green Leaf Lettuce, Heirloom Tomatoes, Kalamata Olives  
Onions, Feta Cheese, Dill & Lemon Vinaigrette. 
 

Chargrilled Octopus, Hummus Spread, Marinated Roasted Pepper 
Kalamata Olives, Onion & Caper. 
 

Hummus, Tzatziki, Eggplant Dip, Pickled Carrots & Cauliflower, 
Cucumber, Dolmadakia & Grilled Pita. 

 

 

Maine Lobster Meat, Peas, Potatoes, Carrots & Mushrooms in  
Velouté Sauce, Baked in Phyllo and Lobster Sauce.  

Wine Pairing: Sonoma Cutrer Chardonnay, Russian River, CA 
 

Spiced & Slow Braised Lamb Shoulder, Served Over Couscous 
Sauteed Escarole & Red wine Demi Reduction.  

Wine Pairing: Axia Xinomavro-Syrah Red Blend, Greece 
 

Roasted Mediterranean Sea Bass stuffed with Spinach, Dill & Feta, 
Creamy Leeks, Roasted Potato & Cauliflower. 

Wine Pairing: Skouras, Moschofilero (White), Greece  
 

Prosciutto Wrapped, Mushroom & Provolone Stuffing, Braised 
Gigande Beans, Arugula, Green Peppercorn Sauce. 

Wine Pairing: Alexander Valley Cabernet Sauvignon, Sonoma CA  

 

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

Served with berries & Mango Puree 
 

3 COURSE DINNER 
Prix-Fixe Menu $52  

Wine Pairing $18  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
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.  


