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MENU

ENTREES

Paella Rice Salad with Squash, Tuscan Kale 
and Piquillo Peppers

Lavash

 Charred Harissa Glazed Baby Carrots, 
Little Gem Lettuce, Pita Croutons, Sumac

WINES
Champagne Taittinger Brut La Française, NV

Cooper’s Hawk Artist’s Red Blend
Cooper’s Hawk Lux Chardonnay

Romano Bean Salad with Arugula, Niçoise Olives, 
Shaved Baby Peppers and Sweet Onion Vinaigrette


