
 
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  1  S T  -  S U N D A Y  N O V E M B E R  2  N D  

 

 

 

 

Starters 
Bib Salad GF/V* 

Shaved Fennel, Orange Supremes, Parmesan Cheese,  

Pine Nuts, Lemon Vinaigrette  

15 
Perfect Pairing: 

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

 

Entrées 
 

Pan Seared Sea Trout GF / DF * 
Farro, Broccoli, Parsnip Puree, Candied Pepitas  

40 
Perfect Pairing: 

HONIG SAUVIGNON  BLANC, 
2023, Napa Valley, California 

 
Black Truffle Pasta Carbonara  

Farfalle Pasta, Pecorino and Parmesan Cheeses,  

Bacon, Scallions, Egg Yolk  

35 
 

Perfect Pairing: 
ROMA ROSSO 

MONTEPULC IANO ,  CESANESE AND SYRAH  
2021, Lazio, Italy 

Grilled 12oz JW Treuth’s  
Black Angus Rib Eye GF* /DF* 

48  

Confit Fingerling Potatoes, Grilled Broccolini, 

Red Wine Demi-Glace 
 

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

2023, California 
 
 
 


