
WINE DINNER
Thursday, June 12th, 2025

TO START
SOURDOUGH CHEDDAR PANCAKES

heirloom tomato, basil aioli

ROASTED MUSHROOM STRUDEL
herbed goat cheese, leek cream

Lamb Kofta Meatballs
tzatziki, cucumber

Millesimato Brut Rose

Featured wines will be available at 15% off 
for the evening, exclusively for Wine Dinner 
attendees. Ask our team for ordering details. 

Wine will be available for pickup at Bin22.

FIRST
GRILLED PEACH AND TOMATO SALAD

whipped mascarpone, basil chermoula

Donna Chiara Roero Arneis

SECOND
CRISPY PORK BELLY

creamed corn, pickled plum

San Pietro Valpolicella Superiore

THIRD
BISON TENDERLOIN

red wine brined, smoked mushroom puree,
roasted oyster mushrooms, asparagus

Langhe Nebbiolo

FOURTH
DARK CHERRY S’MORES TART

toasted marshmallow sauce

Rosso di Montalcino
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