
 
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  M A R C H  6 T H  –  S U N D A Y  M A R C H  8 T H  

 
 

Starters 
 

Blue Fin Tuna Nicoise…GF* …  
Pan Seared Blue Fin Tuna,  

Rosemary Roasted Fingerling Potatoes Haricot Verts, 

Olives Sun Dried Tomatoes, Grilled Artichokes,  

Poached Egg, Balsamic Vinaigrette 
 

Perfect Pairing: 
TREVERI CELLARS BRUT BLANC DE NOIR 

NV, Columbia Valley, Washington 

 

Entrée’s 
 

Pan Seared Rockfish GF …  
Sauteed Spinach, Roasted Baby Carrots,  

Goat Cheese Polenta, Lemon Caper Sauce 
 

Perfect Pairing: 
ST INNOCENT “FREEDOM HILL” CHARDONNAY  

2021, Willamette Valley, Oregon 
 

Grilled 10 oz Duroc Pork Chop GF* …  
Roasted Garlic Whipped Potatoes,  

Wild Mushroom Leek Ragout, Red Wine Demi-Glace 
 

Perfect Pairing: 
TRIVENTO “GOLDEN RESERVE” MALBEC  

2022, Mendoza, Argentina  
 

12 oz JW Treuth’s Rib Eye… GF * /DF*  
Confit Fingerling Potatoes, Grilled Asparagus, 

Red Wine Demi-Glace 
 

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

2023, California 
 
 
 


