-WINE .

DINNER

THURSDAY, APRIL 20 |

PECORINO WINE

Paired with a passes appetizer.

GRADIS'CIUTTA COLLIO PINOT GRIGIO

Paired with seared chicken breast polenta
and sautéed kale.

MASSOLINO BAROLO 2012

Paired with braised short ribs and wild mushroom risotto.

MASCARA D ASTI MASSOLINO

Paired with fresh berries.

$5 ‘ gg%SON

Tax and Gratuity not Included.
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FOR MORE INFORMATION OR TO RSVP CONTACT NICO AT:

HamptonGolf (904) 269-1953

Professionally Managed By ‘

www.hampton.golf





