). HOLLINGCRY

WATERMAN’

CHOPHOUSE

MARCH 20 — MARCH 31, 2026

SPRING WINE FLING
TWO-COURSE DINNER WITH TWO GLASSES OF WINE $55/PP

For your convenience, we have suggested
wine pairings for each dish.
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SEASONAL MIXED GREEN SALAD

Local baby greens, winter radish, carrot, fennel,
lemon poppyseed dressing

WINE RECOMMENDATIONS
SAUVIGNON BLANC, FLANNERY HILL
MARLBOROUGH, NEW ZEALAND 2021

STEAK SATAY
two skewers topped with chimichurri
WINE RECOMMENDATION
CABERNET, MICHAEL DAVID “FREAKSHOW" LODI, CALIFORNIA 2021

STEAMED MUSSELS
served in a red fisherman'’s broth, garlic bread
WINE RECOMMENDATION
PINOT NOIR, OHRAH | GREAT SOUTHERN, WESTERN
AUSTRALIA 2024
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GUMBO
shrimp, andouille sausage, basmati rice
WINE RECOMMENDATIONS
RIESLING, ERBES URZIGER WURZGARTEN | MOSEL, GERMANY 2022

ROASTED LEMON SAGE CHICKEN

boneless half chicken garlic mashed potatoes,
roasted vegetables, red wine chicken jus

WINE RECOMMENDATIONS
PINOT NOIR, OHRAH | GREAT SOUTHERN, WESTERN AUSTRALIA
2024

PAN SEARED ROCKFISH

purple potatoes, carrots, shaved fennel,
rainbow swiss chard, citrus butter sauce

WINE RECOMMENDATION
SAUVIGNON BLANC, FLANNERY HILL
MARLBOROUGH, NEW ZEALAND 2021

ROASTED KABOUCHA SQUASH RAVIOLI

house ravioli filled with ricotta, mascarpone &
parmesan cheese, sage cream sauce, candy
pistachio garnish

WINE RECOMMENDATION
CHARDONNAY, BLOODROOT | SONOMA, CALIFORNIA 2023

Menu is subject to change based availab
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SYRAH ROSE
Croix D’Or | Rassac, France 2024

SPARKLING FRENCH BRUT
Belle Jardin | Alsace, France NV

CHARDONNAY
Bloodroot | Sonoma, California 2023

RIESLING
Erbes Urziger Wirzgarten | Mosel, Germany
2022

SAUVIGNON BLANC
Flannery Hill | Marlborough,
New Zealand 2021

GRUNER VELTLINER
Lustig | Weinland, Austria 2020

RULANDER (PINOT GRIGIO)
Raetia | Suditrol-Alto, Italy 2022

ASSYRTIKO
Art Karamolegos “Feredini”
Santorini, Greece 2022

CABERNET
Michael David “Freakshow” Lodi, California ‘21

SHIRAZ
Zonte’s Footstep “Chocolate Factory”
McLaren Vale, Australia 2019

SANGIOVESE
Indigenous | Tuscany, Italy 2016

PINOT NOIR
Omrah | Great Southern, Western Australia
2024
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions.



