
 

Wine Pairing: Aime Roquesante, Cotes de Provence France 

 

PLEASE ASK YOUR SERVER FOR THE SOUP SELECTION. 
 

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

 

 

Pasta Stuffed with Spinach & Mascarpone Cheese 
Served with Sage and Butter Sauce. 

Wine pairing: Wine Pairing: Skouras, Moschofilero (White), Greece  
 

 

Lightly Breaded Chicken Breast, Sauteed Mushrooms, Brie Cheese 
Sauteed Spinach &  Mavrodaphne Red Wine Reduction. 

Pairing: Castello Di Bossi, Chianti Classico, Italy  
 

Grilled Salmon Filet, with Potato Puree, Topped with Goat Cheese, 
Sauteed Spinach, Artichokes, Tomatoes in Lemon Butter Sauce. 

Wine pairing:  Sonoma Cutrer, Russian River, CA 
 

Minced Lamb and  Beef, Seasoned and Grilled on Skewers served 
with Pita Bread, Hummus, Feta, Tomatoes Cucumbers, Onions Arugu-
la and Roasted Potatoes. 

pairing: mythos European lager, Greece 
 
 

Served with berries & Mango Puree 
 

Fresh Pear poached in Red wine with Cinnamon & Honey 
Served Over Creamy Arborio Rice Pudding. 
 
 

3 Course Lunch 
Prix-Fixe Menu $24  

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.  
 


