
Vinho Wine Dinner
August 7, 2026  | $85 per person

HORS D’OEUVRES

Salmon Tartare on Seaweed Cone
Beef Tenderloin Lollipop (gf)

Deviled Quail Egg (vgt)
Casa de Tojeira "Tojeira," White Blend 2025

FIRST COURSE

Crab and Grilled Peach Salad (gf)
Avocado Mousse, Cucumber, Orange Bell Pepper, Scallion

Carneiro "Tordo" Alvarinho, White 2025

SECOND COURSE

Grilled Lamb Chops (gf)
Gruyère Potato Gratin, Charred Asparagus, Demi 

Turra Vinhão, Red 2023 

THIRD COURSE 

Beef Tenderloin (gf)
Heirloom Bean Succotash, Mustard Greens, Smoked Onion 

Marmalade, Chimichurri
Epordouro "Portas do Solar" Colheita, Red Blend 2023 

DESSERT

Deconstructed Strawberry Shortcake (vgt)
Chiffon Cake, Plainas Rosé Strawberries, 

Watermelon-Strawberry Sorbet
Casa Santa Eulália "Plainas" Espadeiro, Rosé 2025

RESERVATIONS: LAGRANTERRAZA.COM | (619) 849-8205
Tax and gratuity not included. Menu subject to change.

gf - gluten-free / vgt - vegetarian


