WINE BAR + KITCHEN

SMALL PLATES

Chicken + Mushroom Crispy Wontons
honey garlic ginger sauce

Chilled Tomato + Roasted Red Pepper Soup

cucumber, sour cream, spring onions

Summer Chopped Salad

quinoa, romesco

Grilled Caesar Salad

grilled romaine heart, crispy capers, prosciutto

Arancini

fried risotto, smoked chedder, marinara sauce, parmesan garnish

Seared Ahi Tuna Salad

romaine, red onion, snap pea coleslaw, wasabi mayonnaise

Jumbo Shrimp Cocktail

cocktail sauce, lemon

Cheese Plate
frozen grapes, pickled shallots, crostinis

BIGGER PLATES
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Stuffed Red Pepper

quinoa, edamame, roasted beets, tahini drizzle

Roasted Duck Breast
cherry demi glaze

Grilled Pork Chop

mustard herb brine, maple whiskey apple chutney

Angus Beef Skewers
striploin cubes, red onion, romesco sauce, arugula

Seared Scallops
Hokkaido scallops, orange reduction

Grilled New Zealand Lamb Chops (each)

blueberry marmalade
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SIDES
Seasonal Vegetable
Shoestring Truffle Parmesan Fries
Mashed Parsnip

Risotto
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DESSERT

Créme Brulée
chef’s choice

Crépes

chef's choice

UVA at The Larix
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