\ MENU

Welcome Reception
Potato Bites | Beluga Caviar

WINEMARER DINNER

A I I HE O Y S =3 Roasted Butter Potato | Dill
Sour Cream
Experience a special evening of culinary indulgence at A 2 \ Caribbean Rocl Lobster
{ . Rock Lobster Medalli
Prime Beef Steakhouse THEO’S on November 9, 2026. / it AN \@ / Cococr’:;fr E(s)pjnr?; | feniolsgmss
Together with Black Stallion Estate Winery, we invite: | f - Pink Cauliflower

you to an exclusive winemaker dinner featuring a /7' '
selection of Napa Valley wines paired/with a'specially/’

curated Prime Béef menu. i

Tyrolean Wagyu
Dashi | Spring Onion | Shiitake
Celery | Gyoza

Sorbet
Tahiti Lime | Basil

USDA Prime Beef
Dry-Aged Porterhouse Steak
750-950 g | Béarnaise Sauce
Honey-Glazed Carrots
Theo's Fries

Golden-Brownie
Macadamia | Vanilla
Passion Fruit

: IL: s
7, THEO S G Res;:ve your

PRIME BEEF table now!

€ 350 per person



