
Course 1
Cigar: Hobart Robusto

Wine: Alias Chardonnay
Dine: Arugula, goat cheese, bacon and Granny 

Smith apples served with a bacon vinaigre�e

Course 2
Cigar: Habano Robusto
Wine: Alias Pinot Noir

Dine:  Fri�ers stuffed with shrimp and 
crawfish with a marinara sauce

Course 3
Cigar:  Timeless Prestige Robusto
Wine: Alias Cabernet Sauvignon

Dine: Filet mignon with a demi-glaze served
 with potato and sweet potato gnocchi  with spinach, 
bacon, heirloom tomatoes and cremini mushrooms 

sauteed in a garlic bu�er sauce 

Course 4
Wine: Champagne with fresh strawberry

Dine: Chocolate cheesecake with a 
chocolate covered strawberry  

Bouch’s &
The Venue

Date: October 17 

Time: 630PM

Cost: $75 Per Person

Location: 105 S 
Section St Fairhope, 
AL 36532

Reservations: 
Advanced Ticket Purchase Required

251.517.9526

* Sampling of Dettling 
   Bourbon Available

CIGARS  / WINE /  BOURBON  /  DINING 

Cigars, Wine and Dinner

Michael Herklots, Host

VP at Nat Sherman


