
 
C H E F ’ S  W E E K E N D  S P E C I A L S !  

S A T U R D A Y  N O V E M B E R  7  T H  -  S U N D A Y  N O V E M B E R  9 T H  

 

 

 

 

Starters 
Housemade Whipped Boursin Cheese GF* /V 

Pistachios, Thyme Apricot Honey,  

Mizuna Greens, Focaccia Crostini  

14 
Perfect Pairing: 

TREVERI CELLARS BRUT BLANC DE NOIR,   
NV, Columbia Valley, Washington 

 

Entrées 
 

Pan Seared Mahi Mahi GF * /DF* 
Lemon Cous Cous, Roasted Oyster Mushrooms,  

Sauteed Tuscan Kale, Rosemary Oil  

40 
Perfect Pairing: 

OVUM “BIG SALT” WHITE 
RIESL ING ,  GEWURZTRAMINER,  EARLY MUSCAT ,  P INOT BLANC  

2023, Napa Valley, California 
 

8oz Grilled Flat Iron Steak GF * /DF* 
Broccoli Rabe, Garlic Confit, Cipollini Onion,  

Roasted Fingerling Potatoes, Red wine Demi-Glace  

42 
 

Perfect Pairing: 
CLINE “ANCIENT VINES” RED BLEND  

MOUVEDRE ,  Z INFANDEL ,  PET ITE S IRAH ,  SYRAH AND FR IENDS ,  
2022, Contra Costa, California 

 
Grilled 12oz JW Treuth’s  

Black Angus Rib Eye GF* /DF* 
48  

Confit Fingerling Potatoes, Green Beans, 

Red Wine Demi-Glace 
 

Perfect Pairing: 
ORIN SWIFT “YOU HAD ME AT HELLO NO” MERLOT  

2023, California 
 
 
 


