
~Menu~
New York Lox & Bagels

Toasted bagels schmeared with chive cream cheese

with smoked salmon and dill mustard dressing.

Wine: Paladin Pinot Grigio Rose’, Italy

 

Chicago Style Mini Hot Dog

Loaded locally made hot dogs.

Wine: The Fog Pinot Noir, California

 

 Kansas City Brisket Burnt Ends

Crispy cubes of slow smoked brisket 

with Cole slaw and baked beans.

Wine: Spoken Barrel Meritage, Washington

 

New Orleans Sweet Potato Pie

Topped with Bourbon praline sauce and whipped cream.

Wine: Froze’ Frozen Rose Sangria

"A Celebration of Jazz"


