ELEVATE YOUR WEDNESDAY
WITH FLIGHTS & BITES AT
1818 CHOPHOUSE

There is a buzz in the room on Wednesday
evenings at 1818 Chophouse. In addition to our
tamous Happy Hour, it is Wine Wednesday,
featuring 20% off all bottles of wine, special
pricing on house wine and an opportunity to
indulge in that week’s Flights & Bites. This is not
your typical wine flight, but a unique culinary
experience designed to delight your palate and
expand your wine knowledge.

Education on Two Fronts:

The idea for Flights & Bites was originally
introduced as a practical method for honing the
food and wine pairing skills of our culinary
team. Often the only opportunity chefs and
cooks have to learn how food and wine work
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DAVE HAYS WITH SPECIAL GUEST
BILL BERRY OF COPPER CANE WINE &
PROVISIONS. COPPER CANE IS A
COLLECTION OF BRANDS THAT ARE
CRAFTED TO OFFER A TOUCH OF
LUXURY FOR EVERYDAY INDULGENCE.

together is either in school, where they may have a
week of wine training in a two year period or if a
special event is being planned that needs food to go
with certain wines. We decided that a program like
Flights & Bites would allow our team to practice
every week.

The program also allows us to introduce guests to
new and diverse wines, fostering a love for
discovery and encouraging future purchases. Many
of the selections on Flights & Bites are specifically
chosen because they are not your typical wine that
you pick up off of the shelf, but they are a style of
wine or a grape that many have not tried before.



* *

UN-CORKED| oy
1818 23 MARCH

CHODHOHSE

. 2025
WY with Dave
Issue No. 6
318 How It Works
‘ | 1) | . . .
‘ A e Wine Selection: Each week, our Wine
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DARK CHOCOLATE AND GINNAMON DRI e Guided Presentation: The Wine Director

guides guests through each pairing,
explaining the harmonious relationship
between the wine and food.

e Take It Home: The waitstaff assists guests in
purchasing bottles of the featured wines,
perfect for enjoying at home or during your
meal.

JOIN US EVERY WEDNESDAY
FROM 4 PM TO 9 PM FOR
FLIGHTS & BITES AT

1818 CHOPHOUSE.
RESERVATIONS RECCOMENDED.
618-307-9300




