
$75 Per Person + Tax & Gratuity 

5620 W MEMORIAL RD, OKC
Tuesday, March 12, 2024 6:30 PM 

PENN SQUARE MALL, OKC
Thursday, March 21, 2024 6:30 PM

First  Course 
FRENCH ONION-GRUYERE BOULE 

Caramelized onion, Gruyere cheese & herb stuffed bread bowl.

LUBANZI SAUVIGNON BLANC  
 W.O. Coastal Region, SA

Notes of granadilla, yellow stone fruit, guava and fynbos 
alongside lingering hints of banana peel .

Second Course 
MOZZARELLA DI BUFALA CAPRESE

Rocket pesto marinated buffalo mozzarella, heirloom  
cherry tomatoes, arugula, balsamic glaze finish. 

LUBANZI CINSAULT 
W.O. Swartland, SA

Crunchy character with dark cherries, raisins, 
strawberries & minty tannins.

Third Course 
SEARED COD 

Atop spiced chickpeas finished with gremolata.

LUBANZI ORANGE IS 
W.O. Swartland, SA

Notes of citrus zest, apricot & honey, warm spice 
& chamomile. Crisp acidity & subtle tannin.

Fourth Course 
RHUBARB CROISSANT BREAD PUDDING 
With toasted almonds, topped with lemon curd ice cream. 

LUBANZI “RAINBOAT” PET-NAT 
W.O. Swartland, SA

Strawberry on the nose with grapefruit & 
herbaceous Kombucha flavors. Bright & funky. 


