
Menu
L A N D  &  S E A  W I N E  D I N N E R
T H U R S D A Y ,  D E C E M B E R  1 8 ,  5 : 3 0  P M

C A P T A I N ’ S  C A T C H  A T  S U N D I A L  B E A C H  R E S O R T  &  S P A

C O U R S E  1 :  M I N U T Y  P R E S T I G E  B L A N C

Grilled Peach, Ricotta Crostini

C O U R S E  2 :  C H A T E A U  D ' E S C L A N S

Beets Carpaccio with Goat Cheese,  Candied Walnuts,  Arugula,
Strawberry, Rose-Berry Vinaigrette 

C O U R S E  3 :  C L O U D Y  B A Y  C H A R D O N N A Y

Pan-Seared Triple Tail with Cauliflower Puree, Charred Tomato-Herb
Vinaigrette 

C O U R S E  4 :  P H E L P S  P I N O T  N O I R

Pinot Braised Short Ribs with Wild Mushroom, Parsnip Puree

C O U R S E  5 :  T E R R A Z A S  G R A N D  M A L B E C

Dark Chocolate Cake, Blackberry Compote

P H O N E  2 3 9 - 4 7 2 - 4 1 5 1  F O R  R E S E R V A T I O N S .  
$ 7 5  P E R  P E R S O N


