
Illumination Sauvignon Blanc
BEET & GOAT CHEESE

'nduja, apple, cashew

Flowers Chardonnay
CRISPY SWEETBREADS

almond, corn, miso

Flowers Pinot Noir
DUCK BREAST

by Trevor Fugett-Petty
blackberry, lentils, herbs

Faust Cabernet Sauvignon
LAMB

belly, beans, chop

Quintessa Proprietary Red
WAGYU SHORT RIB
by Matt Feldman

truffle, foie gras, dark chocolate

Limited Seating Available RSVP 
561.243.9463

$140 per person*

September 29th @ 6:30pm 

Wine Room Kitchen & Bar 
Presenting 
Quintessa

 Wine Dinner

Special  Pricing on Bottle Purchases only at Event 

*plus tax & 20% gratuity  / Menu subject to change based on availability

Welcoming
FLOWERS ROSE


