
F I R S T  C O U R S E
HUMMUSIYA 

Assortment of our hummus & dips, served with warm pita made to order

CHARDONNAY, PSAGOT, JUDEAN HILLS, ISRAEL, 2023 
 

S E C ON D  C O U R S E
TOMATO SALAD 

Romas, feta, walnut, pomegranate dressing

ARGAMAN, JEZREEL VALLEY WINERY, 
 LOWER GALILEE, ISRAEL, 2023 

 

T H I R D  C O U R S E
Family Style

CHARCOAL-GRILLED SKEWERS 
B&R Reserve Filet Mignon, Organic Chicken,  

Oishii Shrimp, King Trumpet Mushroom

PINYON FAMOUS PORTERHOUSE, full board 

 SLOW-COOKED OKRA 
A classic Sephardic dish — tomato, warm spices

BORDEAUX BLEND, DOMAINE DU CASTEL ‘PETIT CASTEL’,  
JUDEAN HILLS, ISRAEL, 2023 

 
F O U RT H  C O U R S E
BAKLAVA CHEESECAKE

PORT ST YLE, PSAGOT ‘PRAT’, JUDEAN HILLS, ISRAEL, NV

PINYON PRESENTS — A FOOD & WINE JOURNEY THROUGH THE MEDITERRANEAN

Details and Tickets at pinyonrestaurant.com/events

Welcome to the EASTERN MEDITERRANEAN

Cheers!

Each course is paired with a curated selection of wines from ROYAL WINE CORP., 
one of the world’s foremost importers of wines from the Eastern Mediterranean.


