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STARTERS

CRAB CAKE $30.00

Corn Maque Choux, Roasted Red Pepper Aioli

PAN SEARED SCALLOPS $29.00

Goat Cheese Grits, Raspberry Demi-Glace, Beurre Blanc

BAKED BRIE $21.00

Oven Baked Brie, Toasted Pecans, Apricot Jam

CHARCUTERIE BOARD $32.00

Selection of Four Regional Cheeses, Cured Meats, Spiced Pecans, Olives, Breads, Sauces

SALMON CARPACCIO $22.00

Beet Brined Salmon, Dressed Arugula, Ponzu Caviar

SHRIMP COCKTAIL $25.00

Jumbo Shrimp, Fennel Salad, Raspberry Cocktail Sauce, and Traditional Cocktail Sauce

SALADS

CAESAR SALAD $12.00

Hearts Of Romaine, Parmesan Crisp, House-Made Focaccia Croutons, Shaved Parmesan, Black Garlic Caesar Dressing

WEDGE SALAD $11.00

Baby Iceberg, Lardons, Heirloom Tomato, Pickled Shallot, Bleu Cheese and Local Honey Vinaigrette

MIXED GREENS SALAD $10.00

Artisanal Blend, Heirloom Tomato, Pickled Shallot, Champagne and Local Honey Vinaigrette

ARUGULA SALAD $11.00

Arugula, Heirloom Tomato, Feta, Pickled Shallot, Whole Grain Mustard Vinaigrette

ENTREES

FILET 360 $52.00

8 OZ Filet Mignon

SHORT BONE TOMAWHAWK $68.00

22 OZ Tomahawk Ribeye



DELMONICO

14 OZ Delmonico Ribeye

CHEF’S FRESH SEAFOOD

Creamy Polenta, Spiced Pear Chutney, Frisee, Citrus Vinaigrette, Crispy Beet

$50.00

PAN-SEARED CHICKEN $32.00
Bone-In Chicken Breast, Arugula Risotto, Beurre Blanc, Roasted Shallot

DOUBLE BONE FRENCHED CHOP $39.00
Sous-Vide Pork, Caramel Red Wine Demi-Glace Served with a choice of one side.

WAGYU BURGER $36.00
12 OZ Wagyu Beef Patty, Point Reyes Bleu Cheese, House-made Pickles, Apricot Jam. Served with choice of one side.

PAN-SEARED SALMON $56.00
Chorizo and Avocado, Creamy Parmesan Risotto, Beet Puree

VEGETARIAN PLATE $24.00
Grilled Asparagus, Sautéed Greens, Glazed Sweet Potato, Wild Mushrooms, Arugula Salad

BRAISED SHORT RIB & OXTAIL RAGU $36.00
Pappardelle Pasta, Red Wine Reduction, Mushrooms

NEW YORK STRIP $49.00
16 OZ New York Strip

BRAISED SHORT RIB & OXTAIL RAGU $36.00
Pappardelle Pasta, Red Wine Reduction, Mushrooms Viala Grenache-Syrah-Mourvedre

SIDES

MASHED POTATOES $6.00
TRUFFLE MASHED POTATOES $8.00
GLAZED SWEET POTATOES $6.00
ROSEMARY TRUFFLE FRIES $8.00
RISOTTO $8.00
SWISS CHARD & BABY SPINACH $6.00
SAUTEED MSUHROOMS $8.00
CREAMED PARSNIPS $6.00
GRILLED ASPARAGUS $6.00
CARMALIZED CAULIFLOWER $6.00

ADD-ON’S




FRESH HORSERADISH

$3.00

PRAWNS

SHAVED BLACK TRUFFLE $15.00
SCALLOPS $20.00
DESSERTS

CHOCOLATE CHEESECAKE $11.00
Cookie Crust, Raspberry Coulis, Fresh Sweet Cream

SMOKED BANANA PUDDING $11.00
Whiskey Caramel, Smoked Bananas, Vanilla Crisps

CREME BRULEE $11.00
Served With Seasonal Berries and Chambord Whipped Cream

FRENCH MARKET BEIGNETS $11.00
Served With House-Made Chocolate and Strawberry Sauce

PORT AND DESSERT WINE

Moscato d’Asti. Piedmont, Italy. Dulcis. 2021. $38.00
Moscato d’Asti. Piedmont, Italy. Marcarini. 2021. $54.00
Lambrusco. Lombardy, Italy. Molo 8. NV $48.00
Lambrusco. Emilia-Romagna, Italy. Broletto. 2020. $42.00
Moscato. Sicily. Villa Pozzi. $46.00
Port. Douro, Portugal. Sandeman Founder’s Reserve. $65.00
Port. Douro, Portugal. Taylor Fladgate Tawny 10 year. $84.00
HALF BOTTLES

Cabernet Sauvignon. Napa Valley, California. Grgich Hills. 2009. 1.5L. $380.00
Merlot. Napa Valley, California. Duckhorn. 2013. 375ml. $50.00
Pinot Noir. Anderson Valley, California. Goldeneye. 2014. 375 ml. $54.00
Riesling. Alsace, France. Hugel Riesling. 2014. 375ml. $34.00
Rosé. Willamette Valley, Oregon. Adelsheim Deglace. 2012. 375ml. $34.00

RED




Gamay. Beaujolais. Manoir du Carra. 2020.

France

$44.00

Gamay-Malbec. Loire Valley. Mary Taylor, Sophie Siadou Valencay. 2019. $46.00
France

Grenache- Syrah. Rhéne Valley. Domaine Coudolis Lirac. 2015. $39.00
France

Grenache. Cotes du Rhone. Jean-Luc Colombo ‘Les Abeilles’. 2017. 2018. $39.00
France

Grenache-Mourvedre-Syrah. Chateauneuf-du-Pape. Domaine du Vieux Télégraphe. 2020. $198.00
France

Grenache-Syrah-Mourvédre. Chateauneuf-du-Pape. Vignobles Brunier Télégramme. 2020. $198.00
France

Pinot Noir. Burgundy. Jean Claude Boisset Bourgogne. 2019 $68.00
France

Pinot Noir. Burgundy. Joseph Faiveley Bourgogne. 2015. $95.00
France

Syrah-Grenache. Cétes du Rhoéne. E. Guigal. 2018. $52.00
France

Grenache-Syrah-Mourvedre. Languedoc-Roussillon. Chateau de Mattes-Sabran Corbiéres

‘Viala’ 2019.

France

ROSE

Cabernet Franc Rosé. Loire Valley, France. Sauvion. 2019.

44

Garnacha Rosé. Castilla-La Mancha, Spain. Acentuado. 2020. $46.00
Grenache Rosé. Central Coast, California. Space Age. 2020. $48.00
Grenache Rosé. Provence, France. Hecht & Bannier. 2020. $56.00
Pinot Noir Rosé. Pfalz, Germany . Villa Wolf. 2021. $48.00
Rosé Brut Champagne. Champagne, France. Lallier. NV. $215.00
Rosé Brut. Burgundy, France. Terres Secrétes Crémant de Bourgogne. NV. $60.00
Rosé Brut. Veneto, Italy. Villa Sandi Il Fresco NV. $48.00
Tempranillo Rosé. Central Valley, California. Tarpon Cellars Cambaro 2021. $49.00

SPARKLING




Brut. Carneros, California. Carneros by Tattinger. NV

$110.00

Brut. Champagne, France. Bollinger Special Cuvée. NV $250.00
Brut. Champagne, France. Dom Pérignon. 2010. $375.00
Brut. Champagne, France. Laurent Perrier ‘La Cuvée’. NV $160.00
Brut. Champagne, France. Moét and Chandon ‘Imperial’. NV $140.00
Brut. Champagne, France. Veuve Clicquot. NV $135.00
Brut. Loire Valley, France. Gratien & Meyer. NV. $50.00
Cava. Catalonia, Spain. Gran Castillo Rocio. NV. $42.00
Mauzac Pétillant Naturel. Gaillac, France. Mary Taylor, Rémi Larroque Gaillacoise. 2021. $67.00
Prosecco. Veneto, Italy. Cinzano. NV. $48.00
WHITE

Albarino. Galicia. Gotas del Mar. 2021. $50.00
Spain

Arneis. Piedmont. Azienda Agricola Ronchi ‘Amphoris’. 2019. $57.00
Italy

Arneis. Piedmont. Cordero di Montezemolo. 2015. $52.00
Italy

Chardonnay. Anderson Valley. Copain Tous Ensemble. 2012. 2013. $60.00
California

Chardonnay. Burgundy. Domaine Christian Moreau Chablis. 2019. $98.00
France

Chardonnay. Burgundy. Jean-Claude Boisset Bourgogne. 2019. $68.00
France

Chardonnay. Burgundy. Louis Jadot Pouilly-Fuissé. 2020. 2021 $79.00
France

Chardonnay. Burgundy. Remoissenet Pere et Fils Borgogne. 2017 $82.00
France

Chardonnay. Burgundy. Sylvaine & Alain Normand. 2020. $68.00
France

Chardonnay. Carneros. Rombauer Vineyards. 2020. $125.00

California



Chardonnay. Carneros. Shafer Red Shoulder Ranch. 2019.

California

Chardonnay. Mattawa, Washington. Charles Smith ‘Eve’. 2017.

Oregon/Washington

Chardonnay. Napa Valley. Cakebread. 2020.

California

Chardonnay. Napa Valley. Frank Family Vineyards. 2019.

California

Chardonnay. Napa Valley. Napa Cellars. 2018.

California

Chardonnay. Russian River Valley. Dumol. 2012.

California

Chardonnay. Russian River Valley. Fritz. 2016.

California

Chardonnay. Russian River Valley. Goldschmidt Singing Tree. 2020.

California

Chardonnay. Santa Maria Valley. Jackson Estate. 2016.

California

Chardonnay. Sonoma County. Fisher Vineyards Mountain Estate. 2009.

California

Chardonnay. Sonoma County. Flowers. 2019.

California

Chardonnay. Western Cape, South Africa. De Wetshof Limestone Hill. 2021.

New Zealand/South Africa

Chardonnay. Willamette Valley, Oregon. Angela Estate. 2018.

Oregon/Washington

Chenin Blanc. Loire Valley. Mary Taylor, Pascal Biotteau Anjou Blanc. 2021

France

Gewiirztraminer. Alsace. Trimbach. 2016.

France

Griiner Veltliner. Austria. Hugl Weine. 2021.

Germany/Austria

Hondarrabi Zuri-Petit Courbu. Txakoli de Alava. Sernorio de Astobiza. 2021.

Spain

Pinot Blanc. Alsace. Lucien Albrecht. 2020.

France
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$48.00



Pinot Blanc. Willamette Valley, Oregon. Winderlea Vineyard. 2019.

Oregon/Washington

Pinot Grigio. Trentino-Alto Adigo. Santa Margherita. 2021.

Italy

Pinot Grigio. Veneto. Danzante. 2020.

Italy

Pinot Gris. Willamette Valley, Oregon. Acrobat. 2021.

Oregon/Washington

Riesling. Alsace. Trimbach | 2016.

France

Riesling. Mosel, Germany. Dr. Loosen Kabinett. 2020.

Germany/Austria

Riesling. Mosel, Germany. Selbach Oster Kabinett. 2019.

Germany/Austria

Riesling. Napa Valley. Trefethen. 2020.

California

Sauvignon Blanc. Loire Valley. Francis Blanchet Pouilly Fume Calcite. 2021.

France

Sauvignon Blanc. Loire Valley. Pascal Jolivet ‘Attitude’. 2021.

France

Sauvignon Blanc. Loire Valley. Saget la Perriére. 2020.

France

Sauvignon Blanc. Marborough, New Zealand. Mohua. 2020.

New Zealand/South Africa

Sauvignon Blanc. Marborough, New Zealand. Stoneleigh. 2021.

New Zealand/South Africa

Sauvignon Blanc. Napa Valley. Duckhorn. 2018. 2021.

California

Viognier-Roussanne. Cétes du Rhone. E. Guigal. 2014. 2019.

France
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