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SAUVIGNON BLANC RUSSIAN RIVER VALLEY
chopped spinach salad with lightly breaded

collosal scallop, strawberry, toasted walnut and feta cheese
in sweet vidalia onion vinaigrette

CHARDONNAY RUSSIAN RIVER VALLEY

seared chilean sea bass fillet presented atop sautéed asparagus,
Sfinished with lump crab in oven roasted yellow bisque

MERLOT DRY CREEK VALLEY

chopped lobster meat with fresh basil and caramelized shallot
over squid ink linguine nero, in cherry tomato marinara sauce

CABERNET SAUVIGNON ALEXANDER VALLEY

filet mignon stuffed with gorgonzola cheese, topped with
grilled jumbo gulf shrimp in cherry glazed beef demi

APOTHIC RED BLEND CALIFORNIA

chocolate truffle filled with amaretto cream,
chocolate gelato and hazelnut. finished with cocoa powder
and mixed berry reduction
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ITALIAN CUISINE and LOUNGE

FREI BROS WINE DINNER
Jfeaturing wine presenters from

E&S] Gallo Winery

$75 PER PERSON
plus tax and gratuity

RESERVATION ONLY
all inquiries call 410-647-1100
email to kkoukoulis @cafemezz.com
Visif WWW.cafemezz.com



