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Paella Risotto with Sautee Nacoochee Sautee White
Inspired by the traditional dish of Valencia, Spain, this
dish features fresh mussels and shrimp in a citrus and

lobster infused Risotto with Poblano peppers and

Spanish onions.

Endlish Garden Phun Salad with Serenity Cellars Radiance
Grilled plums with figs and candied Chestnuts
tossed with mixed greens and red cabbage in a
light vinaigrette.

Trish Potate and Cheese Sou
with Frogtown 13th Colony Cabernel Franc

This hearty soup will warm the body and tantalize the
taste buds contrasting the creamy potato flavors with
an aged sharp white cheddar.

Greek Seared Rack of Lamb with Youah Thountain Genesis
Tender lamb, mildly seasoned and cooked to
perfection, served over sautéed Greek vegetables
topped with a blend of goat and feta cheeses.

Charlotte Mmousse an Chocolat
with Habersham Creekstone Chambourcin

A decadent dark chocolate mousse surrounded by
Lady fingers drizzled with a raspberry liqueur.

Price $65 per person
Reservations ?eaﬁwmd 706-865-7 371
Tox & Gratuity Not Tucluded
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