
 

 
 

WEST COAST WINES … EXPLORING CALIFORNIA’S VINEYARDS 
Saturday, April 4, 2020, 6:00 p.m. seating, $75 per person  

Karina Thornquist of Great Lakes Wine & Sprits will present the wines. With over two decades of knowledge of California wines,  
Karina together with Chef Shaun Glynn will tour the American West Coast’s finest vineyards and its wonderful food. 

 
HALIBUT TACO 

seared halibut, red cabbage and orange slaw, cilantro, flour tortilla 
 

CIOPPINO 
pacific coast salmon, mussels, shrimp, scallops, little neck clams,  

tomato, saffron, garlic, herbs, sourdough bread 
 

MAPLE GLAZED ACORN SQUASH 
quinoa pilaf, toasted hazelnuts 

 
SIDEWAY SLIDERS 

jack daniel’s and coke barbecued pulled shoulder of pork,  
skillet grilled hawaiian roll, crispy kale chips 

 
OVEN BRAISED BEEF SHORT RIBS 

cremini mushrooms, rosemary, thyme, roasted garlic mash 
 

GREAT AMERICAN HUCKLEBERRY PIE 
vanilla gelato 

 
DINNER RESERVATIONS ARE AVAILABLE TO NON-LODGING GUESTS 

  

Tax, 20% auto gratuity and beverage (except for wine pairings) are additional 
Price and menu items subject to change  

Reservations made by ticket purchase (non-refundable) 
 
 

269-857-5777 


