
Restaurant • Lounge • Special Events

FIRST COURSE
A choice of

Tomato Soup Provolone, basil oil
St. Francis Vineyards Merlot, Sonoma Valley

Baby Beet Salad Roasted red and yellow baby beets, frisee, radicchio, romaine lettuce,  
baby arugula, goat cheese, candied walnuts, orange segments, orange thyme vinaigrette

Sokol Blosser “Evolution” White Blend, Oregon
Ahi Tuna Poke Bowl Ahi tuna poke, wakame seaweed salad, avocado, cucumber,  

shaved sweet onions, daikon sprouts, wasabi peas, crispy wontons, sriracha aioli
Ferrari Carano Fume Blanc, Sonoma County

SUPPLEMENTAL DISH
Mango Habanero Shrimp Mango habanero sauce, bleu cheese dressing, celery sticks, cilantro  +5 

Coppola Diamond Collection Yellow Label Sauvignon Blanc, Sonoma

SECOND COURSE 
A choice of

Jidori Chicken Breast Organic, free range, pan roasted, au gratin potatoes, chicken jus 
Sonoma-Cutrer Chardonnay, Russian River

24 Hour Short Ribs Red wine braised, horseradish mashed potatoes
Massimo Malbec Mendoza, Argentina

Spanish Style Sea Bass Pan roasted Corvina filet, shallots,  
fingerling potatoes, Brussels sprouts, chorizo Bilbao, clams, oxtail broth

Carmel Road Pinot Noir, Monterey County

SUPPLEMENTAL DISH
Lobster Fettucine Bolognese Lobster ragout, fettucine, half lobster tail, grilled baguette +5

MacMurray Ranch Pinot Noir, Russian River
New York Bone-In Fingerling potatoes, seasonal vegetables +10

Sterling Vineyards, ‘Vintner’s Collection’ Cabernet Sauvignon, Central Coast

THIRD COURSE 
A choice of

Lavender and Vanilla Bean Panna Cotta Strawberry soup, pistachio biscotti
Lemon Bomb and Raspberry Puree Lemon-glazed sponge cake, lemon custard, raspberry puree

Sparkling Champagne

$40 per person 
not including tax and gratuity

Wine Pairing  |  $15 per person

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Limited time only. 
Not offered during brunch or for special events. Management reserves all rights. Cannot be combined with any other offers.

Dinner Menu
July 13th – July 26th


