
SOMM WINE BAR
$46 | Dinner

F I R S T  C O U R S E
Choice of one-

Mixed Green Salad 
Cherry Tomatoes, String Beans, Pepitas, Maytag Blue,  

Dried Cherries, Maple Walnut Vinaigrette 

Wild Mushroom Soup 
Black Truffle, Brioche Crouton, Chives

New Orleans Style Rock Shrimp 
Shagbark Goat Cheese Grits

S E C O N D  C O U R S E
Choice of one-

Somm Prime Sirloin 
Butter Poached Marble Potatoes, Asparagus, Merlot Demi Glace

Amish Chicken 
Sweet Potato Puree, Brussel Sprouts, Applewood Bacon

Faroe Island Salmon 
Orzo, Broccoli Rabe, Shitake, Saffron Dashi Cream

T H I R D  C O U R S E
Choice of one-

Triple Chocolate Mousse Cake
Pistachio Ricotta Cake

D R I N K  S P E C I A L
Miles Aways 

Titos Vodka, Elderflower, Grapefruit, Bitters

Boulevardier 
Bourbon, Campari, Cocchi Vermouth, Orange

Mad Tree Draft

S P O N S O R E D BY: B E N E F I T T I N G:

DINE OUT. WIN PRIZES.  
DOWNLOAD THE OFFICIAL APP AT 

WWW.GCRWEEK.COM


