
First Course : Wild Mushroom & Asparagus Volauvent paired
with still or sparkling Chardonnay.

Second Course: Shrimp & Grits pair with Viognier or White Brix

Third Course: Spinach Salad with strawberries, pecans, feta with
wine, honey balsamic dressing paired with Rose'

Valentine’s Dinner
at Brix & Columns Vineyard

STARTERS

MAIN DISH

DESSERTS

Fourth Course: Filet topped with lobster bernaise and yukon gold
mashed potatoes and broccolini paired with McGahey or Kerus I

Trio of Desserts - dark chocolate brownie,
chocolate covered strawberry & raspberry
heart sugar cookie paired with sparkling

Rose'

FEBRUARY 14  6:00 PMTH

1501 DAVE BERRY RD, MCGAHEYSVILLE
$120 PER PERSON


