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DOMAINE SIPP MACK 
with CAROLYN SIPP

DOMAINE SIPP MACK 
with CAROLYN SIPP

ENTRÉE
SALADE COMPOSÉE

Godfrey’s Farm Asparagus, Beets, New Potatoes 
Creamy Red Wine Vinaigrette

Pinot Blanc, Domaine Sipp Mack “Tradition” 2022

PLAT PRINCIPAL
COQ AU RIESLING 

Chicken Braised in Riesling, Spaetzle
Riesling Grand Cru “Osterberg” Domaine Sipp Mack 2016
Riesling Grand Cru “Rosacker” Domaine Sipp Mack 2015

FROMAGE
MUNSTER GÉROMÉ

Gewurztraminer, Domaine Sipp Mack “Tradition” 2020

DESSERT
TARTE AUX FRAISES LOCALES

Local Strawberry Tart
Crémant d’Alsace, Domaine Sipp Mack, NV
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MONDAY APRIL 29, 2024 at 6:30pm
$149.00 (plus tax & gratuity)
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