
Breakfast

Lunch

Dinner
Executive Chef Mike Preston



Soups & Salads
Rotisserie Chicken Soup $9

fresh herbs, vegetables, black beans

Soup of the Day $9
ask your server about today’s creation

Caesar Salad $16
romaine, bacon, roasted garlic & parmesan dressing, croutons, parmesan 

Pickled Beet & Apple Salad $17
fresh apples, toasted walnuts, goats’ cheese, arugula, 

apple cider & fresh thyme vinaigrette, sea salt

Spinach Salad $18
dill ranch dressing, warm boar lardon, farm fresh egg

Enhancements add to any salad 
lobster tail $20     7oz sirloin $15        6oz arctic char $12         

prawns $12     chicken breast $6 
 

For the Table
Warm Olives $9

mixed marinated olives 

Grilled Focaccia Bread $9
extra virgin olive oil, balsamic

Weekly Feature Dip $15
seasonally inspired dip, grilled flatbread

Beef Tartare $21
shallots, gherkins, grainy mustard, horseradish,  

extra virgin olive oil, lemon, potato chips

Officers Provisions $36
three cured meats, artisanal cheese, pickled vegetables, mustard, crostini

Vegetable Provisions $30
mixed marinated olives, grilled seasonal vegetable, fried 

Brussels, house made pickles, hummus dip

Fried Brussels Sprouts $16
maple whiskey glaze, house cured boar belly, toasted almonds

House-Smoked Salmon $18
apple celeriac puree, chili oil, arugula

Executive Chef Mike Preston

Welcome…
Come Inn & 
Stay Awhile
The Inn on Officers’ 
Garden began life as the 
Officers’ Mess of Currie 
Barracks. The exceptional 
craftsmanship of the past 
has been incorporated into 
the workmanship of today. 
These impressive brand-
new surroundings are a 
comfortable place any day 
of the week but also perfect 
for a “special day”. 

As a boutique hotel 
and historic heritage 
building, The Inn offers 
everything from incredible 
locally-sourced food 
and beverages to 
event coordination for 
weddings, milestone 
celebrations such as 
weddings birthdays and 
anniversaries, corporate 
events, celebrations of life 
and more. 

We invite you to come, eat, 
drink, stay, and celebrate at 
The Inn where everyone is 
treated like family.



Mains
Barracks Burger $22   

choice of fries or soup … substitute a salad $3 
aged cheddar cheese, fresh beefsteak tomato, green leaf lettuce, mustard, dill pickle mayo 

add bacon $2

Roasted Red Beet “Medallions” $25 
wild mushroom ragout, garlic confit & artichoke, grilled romaine

Rotisserie Chicken Breast $26   
fried gnocchi, dijon cream sauce, seasonal vegetables 

add roasted chicken thigh $5

Flanders Jambalaya $28   
spicy prawns, scallops, chorizo sausage, chicken, basmati rice, roasted tomato sauce, sautéed vegetables  

(vegetable option available)

Scallop & Gnocchi Sauté $29  
white wine cream sauce, green peas, shallots, garlic confit 

add chorizo sausage $3 

Steak Frites $29 
grilled house cut 7oz sirloin, fries, steak butter

Pan Seared Arctic Char $31 
celeriac, toasted barley pilaf, apricot chutney

Pork Tenderloin $34 
sous vide, porcini mushroom sauce, roasted baby potatoes, seasonal vegetables

6oz AAA Alberta Beef Tenderloin $44
horseradish mashed potatoes, seasonal vegetables, red wine demi-glace

Flanders Cioppino for Two $95  
prawns, scallops, market fish, seasonal shellfish, lobster tail,  

tomato saffron bouillon, capellini pasta, grilled baguette 

Alberta Lamb Duo Platter for Two $105 
grilled lamb chops, sundried tomato confit shoulder with pearl onions,  

roasted baby potatoes, seasonal vegetables, flanders house made steak

Surf & Turf Platter $110 
grilled beef tenderloin, canadian lobster tail, rotisserie chicken 
supreme, yukon gold mashed potatoes, seasonal vegetables, 

mushroom fricassee, steak butter, cabernet reduction

Executive Chef Mike Preston          Sommelier Bobby Sahoo          Pastry Chef Carly Koebel



Weekly Features

There is always something new at The Inn. 

Each week Executive Chef Preston augments 
our outstanding dinner menu with a  

Feature Catch as well as a Grill Feature. 
 

Our talented Pastry Chef Carly Koebel showcases  
seasonal flavours in her Dessert Feature. 

Our weekly Cheese Feature is a favourite with our guests.

Our Sommelier Bobby Sahoo recommends the 
perfect pairing for these weekly features.  

Desserts
Flourless Vegan Dark Chocolate Torte $12

dark chocolate ganache, cherry compote,  
cinnamon espresso mousse 

Seasonal Cheesecake $12
ask your server about today’s flavour

Crème Brûlée $12
house made sable cookie, ask your server  

about today’s flavour

Apple Bread Pudding $12
spiced maple caramel, pumpkin seed brittle,  

vanilla gelato 

Specialty Coffee & Port
Irish Coffee $12

Irish whiskey, whipped cream

Calypso Coffee $12
coffee liqueur, dark rum, whipped cream

Espresso Martini $16

Taylor Fladgate  
10yr $8 … 20yr $17 … 30yr $32 

Croft Pink Port $12

Sotto Sopra $9
grapes and sour cherry

Hot Beverages
Coffee/Tea $3          Cappuccino or Latte $4.50          Espresso $3
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Soups & Salads
Rotisserie Chicken Soup $9

fresh herbs, vegetables, black beans

Soup of the Day $9
ask your server about today’s creation

Caesar Salad $16
romaine, bacon, roasted garlic & parmesan dressing, croutons, parmesan 

Pickled Beet & Apple Salad $17
fresh apples, toasted walnuts, goats’ cheese, arugula, 

apple cider & fresh thyme vinaigrette, sea salt

Spinach Salad $18
dill ranch dressing, warm boar lardon, hard boiled egg

Enhancements add to any salad 
7oz sirloin $15        6oz arctic char $12         

prawns $12     chicken breast $6 

For the Table
Warm Olives $9

mixed marinated olives 

Grilled Focaccia Bread $9
extra virgin olive oil, balsamic

Weekly Feature Dip $15
seasonally inspired dip, grilled flatbread

Beef Tartare $21
shallots, gherkins, grainy mustard, horseradish,  

extra virgin olive oil, lemon, potato chips

Officers Provisions $36
three cured meats, artisanal cheese,  
pickled vegetables, mustard, crostini

Vegetable Provisions $30
mixed marinated olives, grilled seasonal vegetable,  

fried Brussels, house made pickles, hummus dip

Fried Brussels Sprouts $16
maple whiskey glaze, house cured boar belly, toasted almonds

House-Smoked Salmon $18
apple celeriac puree, chili oil, arugula

Executive Chef Mike Preston

Welcome…
Come Inn & 
Stay Awhile
The Inn on Officers’ 
Garden began life as the 
Officers’ Mess of Currie 
Barracks. The exceptional 
craftsmanship of the past 
has been incorporated into 
the workmanship of today. 
These impressive brand-
new surroundings are a 
comfortable place any day 
of the week but also perfect 
for a “special day”. 

As a boutique hotel 
and historic heritage 
building, The Inn offers 
everything from incredible 
locally-sourced food 
and beverages to 
event coordination for 
weddings, milestone 
celebrations such as 
weddings birthdays and 
anniversaries, corporate 
events, celebrations of life 
and more. 

We invite you to come, eat, 
drink, stay, and celebrate at 
The Inn where everyone is 
treated like family.



14” Hand Stretched Pizza  
Your choice: $25

Mushroom — crimini mushroom, 
garlic confit puree, caramelized 

onion, mozzarella, truffle oil

Prosciutto Cotto — mushroom, 
black olives, plum tomato sauce, 

mozzarella, parmesan

Roasted Chicken — pork belly,  
artichoke, white sauce, 
mozzarella, chili honey

Vegetarian — basil oil, roasted garlic, 
sundried tomato, fresh spinach, 

goats’ cheese, maple syrup 

Mains
Steak Sandwich $29

7 oz house cut top sirloin, fries, 
steak butter, grilled baguette

Rotisserie Chicken Thigh $24 
fried gnocchi, seasonal vegetables, dijon cream sauce 

Shrimp & Angel Hair Sauté $24
 sautéed veggies, spinach, sesame seeds, pea  

shoots, angel hair pasta, ginger soya sauce  

Rocky Mountain Smoked Brisket $22 
choice of fries or soup … substitute a salad $3 

in house charcoal smoked, grilled bun, caramelized 
onion, dijonaisse, arugula, dill pickle

Featured Catch MP
ask your server about  

today’s feature

Barracks Burger $22   
choice of fries or soup … substitute a salad $3 

aged cheddar cheese, fresh beefsteak tomato, green 
leaf lettuce, mustard, dill pickle mayo 

add bacon $2

Chicken & Bacon Panini $19 
basil aioli, green leaf lettuce, beef steak tomato,  

havarti, dill pickle mayo, toasted focaccia

Eggs Benedict $18
Choice of: ham or house made smoked salmon

two poached eggs medium, butter croissant,  
brown butter hollandaise, yukon gold hashbrowns

Frittata $18 
two eggs, roasted mushrooms, spinach, goats’ cheese,  

yukon gold hashbrowns, whole grain toast 
 add ham or sausage $2

Desserts
Flourless Vegan Dark Chocolate Torte $12

dark chocolate ganache, cherry compote,  
cinnamon espresso mousse 

Seasonal Cheesecake $12
ask your server about today’s flavour

Crème Brûlée $12
house made sable cookie, ask your server  

about today’s flavour

Apple Bread Pudding $12
spiced maple caramel, pumpkin seed brittle,  

vanilla gelato 

Specialty Coffee & Port
Irish Coffee $12

Irish whiskey, whipped cream

Calypso Coffee $12
coffee liqueur, dark rum, whipped cream

Espresso Martini $16

Taylor Fladgate  
10yr $8 … 20yr $17 … 30yr $32 

Croft Pink Port $12

Sotto Sopra $9
grapes and sour cherry

Hot Beverages
Coffee/Tea $3          Cappuccino or Latte $4.50          Espresso $3
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Available until 11am
Eggs Benedict $18

Choice of: ham or house made smoked salmon or avocado & tomato salsa
two poached eggs medium, butter croissant,  

brown butter hollandaise, yukon gold hashbrowns

Breakfast Poutine $18
 Two farm fresh eggs poached medium, hashbrowns, cheese curds,  

brown butter hollandaise, fresh tomato salsa, whole grain toast 
 add maple breakfast sausage $2         

Rocky Mountain Brisket Hash $18
two poached eggs medium, crispy hashbrowns,  

in house slow roasted beef brisket, fried brussels sprouts, 
caramelized peppers & onions, brown butter hollandaise

Frittata $18 
two eggs, roasted mushrooms, spinach, goats’ cheese,  

yukon gold hashbrowns, whole grain toast 
 add ham or sausage $2

Cinnamon French Toast $17
three slices french toast, banana brûlée, maple syrup, whipped cream

Belgium Waffle $18
nutella, whipped cream, fresh berries

Duck & Waffles $19
duck confit, two medium poached eggs, blood orange 

hollandaise, toasted waffle, green onion

Breakfast Pizza $18
white sauce, yukon gold hashbrowns, crisp bacon, maple pork 

sausage, mozzarella, farm fresh egg, green onion, sriracha 

Steak & Eggs $22
4oz top sirloin, two sunny-side up eggs, hashbrowns, whole grain toast

Basic Training $18
choice of bacon or maple sausage  

two scrambled eggs topped with Canadian brie, hashbrowns, whole grain toast

 

Coffee/Tea $3
Espresso $3

Cappuccino or Latte $4.50

Hot Chocolate $6
Juice $4
Milk $3

Available after 10am
Mimosa $10
Caesar $10
Bailey’s $8

Kahlua $7
Frangelico $8

Sheringham Coffee Liqueur $12

Executive Chef Mike Preston

Welcome…
Come Inn & 
Stay Awhile
The Inn on Officers’ 
Garden began life as the 
Officers’ Mess of Currie 
Barracks. The exceptional 
craftsmanship of the past 
has been incorporated into 
the workmanship of today. 
These impressive brand-
new surroundings are a 
comfortable place any day 
of the week but also perfect 
for a “special day”. 

As a boutique hotel 
and historic heritage 
building, The Inn offers 
everything from incredible 
locally-sourced food 
and beverages to 
event coordination for 
weddings, milestone 
celebrations such as 
weddings birthdays and 
anniversaries, corporate 
events, celebrations of life 
and more. 

We invite you to come, eat, 
drink, stay, and celebrate at 
The Inn where everyone is 
treated like family.



Kids

Executive Chef Mike Preston



Snacks
Caesar Salad $7

romaine lettuce, parmesan, bacon, croutons

Cup of Rotisserie Chicken & Vegetable Soup $6
signature house rotisserie chicken, corn, herbs

Chicken Wings $8
½ lb house brined, veggies, dill ranch, salt & pepper

Veggie Sticks $4
vegetables, ranch dip

Main Event
The Burger $12 … add bacon $3

single patty of house ground alberta beef, cheese, choice of fries or caesar salad

Officers Rotisserie Chicken $12
¼ chicken, french fries, gravy

Steak Frites Junior $15
4oz top sirloin steak, fries, gravy

Grilled Cheese Dippers $10 … add bacon $3
sourdough, house cheese blend, tomato soup dip, choice of fries or caesar salad

7” Kids Pizza $10 … add pepperoni $2
tomato sauce, mozzarella

Mac & Cheese $10
creamy four cheese sauce, cavatappi pasta

Desserts
Ultimate Kids Sundae $6 
vanilla bean ice cream,  
brownie 

Daily Cake Pops $3
 

Beverages
Fountain Soda $3

Juice $3
Milk $3

Grizzly Paw Sodas $5
Grizzly Floats $8

Kids’ Menu



The Pub

Executive Chef Mike Preston



Appetizers and Shareables
Rotisserie Chicken Soup $9  

rotisserie chicken, seasonal vegetables, fresh herbs

Warm Marinated Olives $9  
mixed spiced olives

Feature Dip $15  
seasonally inspired dip, grilled flat bread

Caesar Salad $16 
chopped romaine, bacon crisps, croutons, parmesan, roasted garlic & parmesan dressing

Pickled Beet & Apple Salad $17  
fresh apple, toasted walnuts, goats’ cheese, arugula

Officers Provisions $35  
3 cured meats, artisanal cheeses, house pickles, grilled focaccia, mustard, chutney

Nachos $25  
tortilla chips, red onion, black olives, peppers, tomatoes, jalapenos, cheese blend, salsa & sour cream, spicy avocado puree

Beef Tartare $21  
shallots, cornichon, mustard, horseradish, yukon gold potato chips

Brisket Tacos $21  
soft tacos, sriracha aioli, arugula, sundried tomatoes

Chicken Wings $16  
1lb, hot sauce & parmesan aioli, crudité

Entrées
Barracks Burger $22   

choice of fries or soup … substitute a salad $3 
aged cheddar cheese, fresh beefsteak tomato, green leaf lettuce, mustard, dill pickle mayo 

add bacon $2

Pork Tenderloin $34 
sous vide, porcini mushroom sauce, roasted baby potatoes, seasonal vegetables

Steak Frites $29  
7 oz house cut top sirloin, fries, steak butter

Flanders Jambalaya $28   
spicy prawns, scallops, chorizo sausage, chicken, basmati rice, roasted tomato sauce, sautéed vegetables 

(vegetable option available) 

Rotisserie Chicken Breast $26  
fried gnocchi, dijon cream sauce, seasonal vegetables 

add roasted chicken thigh $5 

Grilled Ham & Cheese Dipper $22 
focaccia, custom cheese blend, prosciutto cotto, creamy tomato soup dipper, fries 

Chicken & Bacon Panini $19  
basil aioli, green leaf lettuce, beef steak tomato, havarti, dill pickle mayo, toasted focaccia

Pizzas
Mushroom $25  

crimini mushroom, garlic confit puree, 
caramelized onion, mozzarella, truffle oil

Prosciutto Cotto $25  
mushroom, black olives, plum tomato 

sauce, mozzarella, parmesan

Roasted Chicken $25  
pork belly, artichoke, white sauce,  

mozzarella, chili honey

Vegetarian $25  
basil oil, roasted garlic, sun dried tomato, fresh 

spinach. goats’ cheese, maple syrup



Wine

& 

Beverage
Maître d’Hôtel/Sommelier Bobby Sahoo

Bar Manager Moira Kenney



Draught Beers  
Crafted for The Inn 

14oz | $7

Lieutenant’s Lager
North American-Style Lager 5.0% ABV  

Light, crisp, and easy going.  
Crafted by Born Brewing Co.

Officer’s Ale
Amber Ale 5.2% ABV 

Toasted malt-forward characteristics and a subtle caramel flavour.  
Crafted by Born Brewing Co.

Draught Pours 
14oz | $8

Saskatoon Apple Cider
Fruit Cider 5.0% ABV 

Semi-sweet cider made with local, Alberta saskatoon berries.  
Crafted by Sunny Cider

Lime Ranger
Mexican Cerveza-Style Lager 4.9% ABV 

Brewed with corn and limes, a crisp lager with refreshing hints of lime.  
Crafted by Last Best Brewing & Distilling

Crisp Pils
Pilsner 4.8% ABV 

Clean Alberta grain flavour followed by a dry crisp hop finish. 
Crafted by Jasper Brewing Co.

Wolfdog Kolsch
Kolsch 4.7% ABV 

Made in collaboration with and in support of the Yamnuska Wolfdog Sanctuary!  
Crisp, clean, and crushable. 

Crafted by Rocky View Brewing Company

Multiverse
Pale Ale 5.4% ABV 

Well-balanced with bright citrus hops and subtle caramel malt.  
Crafted by Zero Issue Brewing

Supersaturation
New England Pale Ale 5.4% ABV 

Smooth, hazy, and brings out notes of citrus.  
Crafted by Cabin Brewing Company

Wave Pool
Tropical IPA 6.2% ABV 

Tropical hops bring out flavours of mango, pineapple, and stone fruit.  
Crafted by Eighty-Eight Brewing Company

Railyard IPA 
West Coast IPA 6.0% ABV 

Classic orange peel and citrus notes that finishes with a hint of pine.  
Crafted by Railyard Brewing

Coconut Oasis
Brown Ale 5.5% ABV 

House-toasted coconut pairs perfectly with the nutty, caramel flavours of this brown ale.  
Crafted by Prairie Dog Brewing

Java the Hut
Coffee Milk Stout 5.0% ABV 

A creamy stout with a rich infusion of coffee from Crowsnest Coffee Roasters.  
Crafted by Fernie Brewing Co.



Cocktails 2oz | $14 
Rotating Cocktails

Ask your server for this month’s feature flavour

Garden Mule  
A Moscow Mule with rotating flavours 

vodka, lime, ginger beer 

The Inn’s Old Fashioned  
An Old Fashioned with rotating flavours 

bourbon, bitters, syrup

Cocktails
Chai Tai 

Similar to a Mai Tai with its rum base and pineapple juice,  
but with a chai tea syrup perfect for cold Calgary winters. 

spiced and dark rum, pineapple juice, chai syrup

Apricot Delight 
Tequila and amaretto bring out the stone fruit flavour of this cocktail. 

tequila, amaretto, apricot syrup, soda

Granny Sparkle 
Think apple pie meets champagne! Delicious apple flavours,  

hints of spice, and prosecco to bring the sparkle. 
spiced apple liqueur, apple juice, prosecco

Crimson Lady 
Our take on the classic Pink Lady, a gin-based cocktail.  

The cranberry syrup flavours are highlighted by the gin and lemon.  
gin, cranberry syrup, lemon, egg whites

Canned Beer & More | $7

Village Apple Cider 
Citizen Grapefruit Radler

Monster Truck Lite Pilsner 
Village Blacksmith

Blindman Robust Porter

Mystery Beer | $5
Ask your server for a mystery beer and let the fates decide what you’ll be 

having. We have a wide selection of products that are sure to impress!

Non-Alcoholic
 Mocktails | $7

House-Made Cranberry Lemonade
Using our house-made cranberry syrup,  

this lemonade is fruity and citrusy.

Virgin Caesar
clamato, tobasco, worcestershire, and a celery salt rim, 

topped off with house-made pickled vegetables 

Non-Alcoholic Beer | $8

One for the Road Kolsh
Craft Pale Ale
Partake IPA
Craft Stout

Bar Manager Moira Kenney



Wines by the Glass

White
Bollini Pinot Grigio Italy $13

Manos Negras Chardonnay Argentina $13
Lume Trebbiano Italy $13

Whitehaven Sauvignon Blanc New Zealand $14

Rose
Domaine de la Rosiere France $13

Red
Poppy Pinot Noir USA $15

Lis Cardinale Cotes du Rhone France $14
Johnny Q Petite Sirah Australia $14

Lapostolle Cabernet Sauvignon Chile $15

Sparkling Wine
Bernard Massard Cuvée de L’Ecusson Luxembourg $14  

Bubbles by the Bottle 
Bernard Massard Cuvée de L’Ecusson Moselle, Luxembourg $60

CVNE Cava Brut Rose Catalunya, Spain $55

Le Cave Spumante Rose Brut Abbruzo, Italy $105

Taittinger Cuvee Prestige Champagne, France $150

Veuve Cliquot Brut Champagne, France $155

White Wine by the Bottle 
Light and Dry

Bollini Pinot Grigio Trentino-Alto Adige, Italy $50

J Pinot Gris California, USA $55

Danimi Fiano Campania, Italy $60

Manos Negras Chardonnay Mendoza, Argentina $50

Medium to Full
Lume Trebbianno Abbruzo, Italy $50

Reserve des Chaillieres Vermentino (Grenache Blanc) Rhone Valley, France $50

The Black Market Semillon British Columbia, Canada $65

Liquidity Viogner British Columbia, Canada $60

Beringer Luminous Chardonnay California, USA $100

Domaine Ventoura Petit Chablis Burgundy, France $70

Black Hills Roussanne British Columbia, Canada $75

Fruit Forward
Domaine Sautereau Sancerre Loire Valley, France $80

Cesar Marquez La Salvacion (Godello) Bierzo, Spain $85

Whitehaven Sauvignon Blanc Marlborough, New Zealand $55

Pierre Sparr Pinot Gris Alsace, France $60

Cakebread Cellars Sauvignon Blanc California, USA $105

Wakefield Riesling Clare Valley, Australia $50

Banyan Gewurztraminer California, USA $55



Rose by the Bottle
Domaine de la Rosiere Savoie, France $50

S de la Sablette Provence, France $55

Frey Pinot Noir Rose Rheinhessen, Germany $55

Barnard Griffin Sangiovese Rose Columbia Valley, USA $60

Red Wine by the Bottle

Light
Poppy Pinot Noir California, USA $60

Arrayan Garnacha Toledo, Spain $75

Pieri Rosso di Montalcino Sangiovese Tuscany, Italy $80

“F” de Fournier Pinot Noir Loire Valley, France $70

Argyle Reserve Pinot Noir Oregon, USA $110

Love, Oregon Pinot Noir Oregon, USA $85

Trisaetum Pinot Noir Oregon, USA $120

Massolino Barolo Piedmont, Italy $155

Liscardinale Cote du Rhone (Syrah/Grenache) Rhone Valley, France $55

Medium
Shed Horn Cellars Zinfandel California, USA $75

Johnny Q Petite Sirah New South Wales, Australia $55

Zorzal Eggo Tinto de Tiza Malbec Mendoza, Argentina $80

Duckhorn Goldeneye Pinot Noir California, USA $160

Sichel Margaux Bordeaux, France $110

Marques de Murrieta Rioja Reserva Rioja, Spain $85

Romain Duvernay Croze-Hermitage Syrah Rhone Valley, France $85

Osoyoos Larose Bordeaux Blend British Columbia, Canada $130

Yantra Cabernet Sauvignon/Merlot Tuscany, Italy $75

Full
Lapostolle Cabernet Sauvignon Rapel Valley, Chile $60

Trentham Estates Cabernet Sauvignon Coonawarra, Australia $80

Garzon Tannat Maldonado, Uruguay $65

Dusted Valley Cabernet Sauvignon Washington, USA $135

La Gardine Chateau Neuf du Pape Rhone Valley, France $115

Raymond Napa Cabernet Sauvignon California, USA $120

Famille J-M Cazes St. Estephe Bordeaux, France $110

Poplar Grove “The Legacy” Bordeaux Blend British Columbia, Canada $155

Beringer Quantum Bordeaux Blend California, USA $145

Catena Alta Cabernet Sauvignon Mendoza, Argentina $110

Burrowing Owl Cabernet Sauvignon British Columbia, Canada $120

Black Hills Estate Nota Bene British Columbia, Canada $185

Freemark Abbey Cabernet Sauvignon California, USA $150

Groth Cabernet Sauvignon California, USA $230

Maître d’Hôtel/Sommelier Bobby Sahoo
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