
t.W. food welcomes
you to

wine series:

mediterranean
region

$ 55

cambridge, MA



FOOD  
–

FENNEL AND GARLIC SAUSAGE
compote of local beans and onions

NATIVE SHELLFISH SALAD
duxbury oysters, clams, scallops, herb 
vinaigrette

—

BERKSHIRE PORK LOIN
apricot compote, baby greens

GRANDE SALADE PROVENCAL
asparagus, artichoke, heirloom beans, 
picholine olives and smoked pepper 
vinaigrette

—

GARROTxA ST. GIL
aged goat’s milk cheese, albio, spain

—
     
RHUBARB BABA AU RHUM
vanilla mousse

W INE 
–

Sauvignon Blanc/Chardonnay/Clairette, 
Pont de Gassac Blanc, 2009, Languedoc, France.

Rosé of Agiorgitiko, Gaia, 2010, Peloponnese, 
Greece. 

Monica, Argiolas, “Perdera”, 2008, Sardenia, 
Italy.

Mas Amiel, Muscat de Rivesaltes, Roussillon, 
France.

MENU  


