
Chef’s amuse bouche

salad 

Winter Greens
With Breaded Goat Cheese, Sweet Candied Walnuts and Dried Cranberries

Served with a Cracked Pepper Balsamic Vinaigrette
Sterling Organic 2009 Sauvignon Blanc, Napa California – $8 per glass 

ENTRÉE 
(Choice of one)

Chicken Cordon Bleu
Served with Parmesan “Veloute” Cream Sauce,  
Herb Infused Rice Pilaf and Roasted Asparagus
Bogle 2009 Pinot Noir, california – $9 per glass

Pan Seared Haddock
Served over Flageolet Bean Puree with a Garlic Parsley Sauce,

Sautéed Spinach and Baby Bok Choy
Langetwins 2010 Chardonnay, Lodi California – $9 per glass

Winter Vegetable Lasagna
With Eggplant, Squash and Ricotta

Served with a Roasted Tomato and Basil Sauce
Rosenblum 2009 Zinfandel, Napa California – $7 per glass

Premier Entrée – $15

 Slow Roasted Herb Encrusted Prime Rib
10 ounce Captain’s Cut with Au Jus and Creamy Horseradish

Garlic Mashed Potatoes, Roasted Carrots and Broccoli
Francis Ford Coppola 2008 Merlot, Geyserville California – $10 per glass

DESSERT

Pumpkin Cheesecake
Served with Maple Coffee Sauce and Chantilly

Fonseca Tawny Port – $8 per glass

Premier Dessert – $5

 Silky Chocolate Mousse Cake
Chocolate-Dipped Strawberries and Whipped Cream

Domaine Chandon Brut, CA NV sparkling – $10 per glass
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