
fiRST COURSE 

Citrus, Shaved Fennel, Parmesan and Frisée Salad
Served with Spiced Marinated Olives and Lemon Herb Vinaigrette

Domaine Chandon, Classic Brut – $10 per glass 

SECOND COURSE

Lemongrass Skewered Sea Scallops
Served with Edamame Guacamole, Shiso and Cilantro Soy Dressing

Esperto, Pinot Grigio – $8 per glass

ENTRÉE 
(Choice of one)

Roasted Boneless Chicken Breast
 Stuffed with Zucchini, Roasted Garlic and Local Bellwether Creamery Carmody Cheese

Served with a Mushroom Ragout and Mashed Potatoes
Paul Dolan, Mendocino County Chardonnay – $8 per glass

Eggplant Terrine 
With Squash, Tomato, Basil and Asiago Cheese  

Served with Roasted Tomato Herb Coulis and Micro Cress
Wolf Blass, Barossa Valley Shiraz – $9 per glass

 Seared Sesame Coated Salmon Filet 
Served with Japanese Citrus Yuzu Sauce

Rice and Asian Vegetable Pilaf with Sautéed Baby Bok Choy
Kim Crawford, New Zealand Sauvignon Blanc – $8 per glass

Achiote Marinated Bone In Pork Chop
Served with Savory Ginger Apricot Conserve, Garnet Yam Gratin with Sautéed Spinach

Sagelands, Columbia Valley Riesling – $7 per glass

Premier Entrée – $18

 Seared Filet Mignon
With Crispy Leeks and a Red Wine Buerre Blanc

Served with Potato Gratin Jurassien with Gruyere Cheese and Classic Creamed Spinach
Terrazas, Argentina Malbec Reserve – $8 per glass

DESSERT

Honey Vanilla Pot de Creme with Fresh Berries
Beaulieu Vineyard, Napa Valley Orange Muscat – $7 per glass

Premier Dessert – $7

 Chocolate Molten Cake
Served with Mixed Berry Compote and Chocolate Covered Strawberries

Beaulieu Vineyard, napa valley Orange Muscat – $7 per glass
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