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The Fortunate Glass Weekly Food Specials 



Soup
French Brie Bisque w/Roasted Mushrooms, & Italian Croutons  
 8 / 11
Suggested Pairing:
[bookmark: _Hlk96695075]2023 Zenato Pinot Grigio, Veneto, Italy – 9 

Flatbread
Buffalo Chicken Dip w/Blue Cheese, Celery-Carrot w/Siracha Drizzle  
16
Suggested Pairing:
[bookmark: _Hlk85810116][bookmark: _Hlk116648591]2023 Hartford Court Chardonnay, Russian River Valley, California – 18 
 

Chef Choice Meat & Cheese

Chef Choice Cheese 
 LaClare Family Creamery – Maple Bourbon Goat Cheese 
Original Goat Cheese is blended with sweet maple and is complemented by an aromatic bourbon flavor.

    Chef’s Choice Meat
 Angel’s Salumi & Truffles- Lonzino Dry Cured Berkshire Pork Loin 
The Lonzino is fermented and aged for four months, resulting in unparalleled tenderness and a rich, savory flavor profile, similar to prosciutto, the Lonzino offers a velvety, melt-in-your-mouth experience that elevates any charcuterie spread.
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