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

F R I D A Y  S E P T E M B E R  1 8 T H  –  S U N D A Y  S E P T E M B E R  2 0 T H  

 
 

 

Starters 
 

Ahi Tuna Poke DF/GF … $15  
Cilantro, Lime, Edamame Guacamole, Housemade Corn Chips 

 

Perfect Pairing: 
BIUTIFUL CAVA BRUT ROSE, 

NV, Catalonia, Spain 

 

Entrée’s 
 

Pan Seared Swordfish GF*/DF* … $38    
Beet Tartar, Asparagus, Crisp Onions, Chive oil  

 

Perfect Pairing: 
KELLEREI KALTERN “K” BIANCO,  

P INOT BLANC ,  SAUV IGNON & CHARDONNAY  
2024, Trentino-Alto Adige, Italy 

 
Lamb and Andouille Sausage Mixed Grill GF*/DF* … $40 

Roasted Garlic Whipped Potatoes, Honey Glazed Carrots,  

Bacon Onion Demi-Glace  

 
Perfect Pairing: 

TRIVENTO “GOLDEN RESERVE” MALBEC  
2022, Mendoza, Argentina 

 
12 oz JW Treuth’s Rib Eye GF* /DF* … $49   

Confit Fingerling Potatoes, Malibu Carrots, 

 Red Wine Demi-Glace 
 

Perfect Pairing: 
TY CATON "MOON MOUNTAIN" CABERNET SAUVIGNON  

2022, Sonoma, California 


