
Moscato by La Per l ina   9   |   29   

Prosecco by Ruff ino   12  |   39

Ries l ing by KungFu Gir l    1 1   |   36    

P inot  Gr ig io by La F iera   9   |   29

Pinot  Gr ig io by La Crema   13   |   42

Sauv ignon B lanc by Oyster  Bay   10   |   32

Chardonnay by Robert  Mondavi    9   |   29

Chardonnay by Kendal l -Jackson Reserve   1 1   |   36

W H I T E  W I N E

santa rosa,  ca

piedmont ,  i ta ly

prosecco,  i ta ly

columbia va l ley ,  washington

abruzzo,  i ta ly

sonoma,  cal i forn ia

mar lborogh,  new zealand

napa,  cal i forn ia

R O S È  W I N E
languedoc,  f ranceRosè by P ink  F lamingo   10   |   32   

F E A T U R E D  W I N E    7   |   2 5   
*Not ice:  consuming raw or  undercooked meats ,  poul t ry ,  seafood,  or  eggs may increase your  r i sk  of  foodborne i l lness

R E D  W I N E
Pinot  Noi r  by  N ie lson   13   |   42

Pinot  Noi r  by  Meiomi    16   |   49

Malbec by Uno   12  |   39 

Red B lend by Unshack led   16   |   49

Mer lot  by  Murphy-Goode   10   |   32

Cabernet  by  Robert  Mondavi    9   |   29

Cabernet  by  Just in    18   |   5 1

Z infandel  by  4 Vines   9   |   38

santa barbara,  cal i forn ia

centra l  coast ,  ca l i forn ia

mendoza,  argent ina

napa,  cal i forn ia

sonoma,  cal i forn ia

napa,  cal i forn ia

paso robles ,  ca l i forn ia

lodi ,  ca l i forn ia

APPETIZER
arugula pear salad  

f resh pear ,  dr ied apr icot ,  caramel ized onions,

candied walnuts and bleu cheese crumbles,

tossed in housemade lemon v inaigrette

proscuitto flatbread
f ig jam, br ie ,  caramel ized shal lots ,

f resh arugula and balsamic

reduct ion

salmon
pan seared salmon over parmesan r isotto

and gr i l led asparagus,  topped with  

lemon beurre blanc

*queen cut prime rib
10oz cut ,  served with au jus ,  creamy

horseradish,  baked potato and

butter

ENTRÈE

triple layer chocolate cake new york stye cheesecake

DESSERT

$44 PER
PERSON

3 COURSE
MEAL 

with chocolate dr izz le with a berry coul is


