Y o

at Ti r Banks

Thursday February 13th, 6pm

Amuse-bouche

Kentucky Kiss Cocktail
paired with Smoked Duck and Walffle

First

Stone Street Cabernet Sauvignon &
Cambria Julia’s Vineyard Pinot Noir
paired with Grilled Cod

zucchini and yellow squash, mushroom, gruyere cheese cream sauce

Second

La Crema Cabernet Sauvignon &

Hartford Court Russian River Pinot Noir

paired with Veal Saltimbocca

veal tenderloin, crispy prosciutto, sage, veal jus, asparagus, whipped potato

Third

Freemark Abbey Cabernet Sauvignon &
Penner-Ash Willamette Valley Pinot Noir
paired with “Chocolate Dipped Strawberry” Cheesecake

cheesecake dipped in ganache, topped with strawberries

$125 per person
tax & tip included
For reservations contact Jordan by Feb. oth
315-635-8800 ext. 120 or jordan@timberbanks.com
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