Domaine St. Miche”e Brut, NV 8 Fir\ot Noir, Heron, NaPa Cour\tg 2002

Chardonnaﬂ, Vine Street, CaliFomia 2005 i Cabernet Sauvigr\on, Morro Bag, Cer\tral
(Coast 2000

Charaonnag, De!oach, Ca]iFornia 2005 9 Mer]ot, Kabbit Ri&ge, California 2003

Rics]ing, Montinore [ state, Wi”iamct’ce Va”ey 9 Shiraz, Fcrngrove, Austra]ia 2002

2004

Sauvigr\on B]anc, Bcnzingcr, Sonoma 2004 1o Cabernet Sauvigr\on, Swings & Roundabouts,

eat. drink. be.
$30.08

Star'ters
(Choose One)

[ ndive Salad
GOrgonzola Blcu (Cheese, Candied Walnuts, Citrus \/inaigrcttc

Fan 5carcc] Crab Cakc Mclt
Grilled Foccaia Pread, Fontina Cheese
Braised Beef Short Rib
Trug]e Fotato Furee
Koasted Butternut Squash SOUP
Spiced Apple Compote

E_ntrccs

(Choose One)
Peach Glazed Pork Chop
Braised (areens, Smokeg (Cheddar Girits, Black E_ye FeaDemi
Fotato Crusted GrouPer
White Asparagus, Creamed Spinach, T omato Putter Sauce
Sweet Chili Glazed Grilled Sa]mon
Pasmati Rice, Stir fry Vegetables
Girilled Sidoin
Bleu Chcese Wl‘\ip Fotatoes, French Beans
Dcsscrts
(Choose One)
Fruit T art
Strawberry Coulis
Créme Brule
Seasonal Perries
Moltcn Chocolatc Cakc
With Chocolate Sauce and Whip Cream

Wines bg the Glass

Alustralia, 2004

Finot Grigio, Kris, ]talg 2003 9 Ma]bec, Alamos, Argentir\a 2005

eat. drink. be

Brought to you 173

[ xecutive Chef Adeycmi Allen
20% Grratuity Will Be Added for Parties of 6 or More



