LA GRAN

St. Francis Wine Dinner

&

TERRAZA July 10,2026 | $95 per person

O’TOOLE’S

GRAND DINING HORS D’'OEUVRES

THE TERRACE

UNIVERSITY OF SAN DIEGO

Artichoke Croquette (vgt)
Smoked Trout Rillette on a Red Endive Cup
Wagyu Tartare on an Edible Spoon (gf)

2024 Sonoma County Chardonnay

FIRST COURSE

Prosciutto Wrapped White Asparagus (gf)
Hydro Watercress, Cambazola Cheese, Blood
Orange Segments, Tangerine Vinaigrette

2025 Sonoma County Sauvignon Blanc

SECOND COURSE

Herb Ribeye Steak (gf)
Gratin Dauphinois, Broccolini, Bearnaise Sauce

2023 Appellation Collection Cabernet Sauvignon, Alexander Valley

THIRD COURSE

Cocoa Dusted Lamb Loin (gf)
Smoked Corn Mousse, Sauteed Red Cabbage,
Garlic Wax Yellow Beans, Veal Demi,
Pickled Raspberries

2023 Sonoma County “Old Vines” Zinfandel

DESSERT

Chocolate Olive Oil Cake (vgt)
Fig Sorbet, Blackberry Whipped Panna, and Mint

ST-FRANCIS

WINERY & VINEYARDS

RESERVATIONS: LAGRANTERRAZA.COM | (619) 849-8205

Tax and gratuity not included. Menu subject to change.

df - gluten-free / vgt - vegetarian




