
06/17-7455

STARTERS  
A choice of one

Calamari Sunset tiki sauce
Ecco Domani Pinot Grigio

Spinach & Artichoke Dip Creamy spinach, artichokes, sour cream, pepper jack cheese, tortilla chips
 Oyster Bay Sauvignon Blanc 

Clam Chowder
Kendall Jackson Vintner’s Reserve Chardonnay

Local Harvest Green Salad Organic mixed greens, apples, candied walnuts, raspberry vinaigrette
Coppola Diamond Yellow Label Sauvignon Blanc

ENTRÉES  
A choice of one

Grilled Shrimp & Scallops with Pineapple Bacon Fried Rice Hawaiian fried rice inside a pineapple  
half layered with grilled shrimp and scallops

Conundrum White Blend

Macadamia Nut Crusted Mahi Mahi Mango papaya relish, coconut rice, seasonal vegetables, beurre blanc sauce
Votre Sante Pinot Noir

Herb Roasted Prime Rib With garlic mashed potatoes, fresh seasonal vegetables
Gascon Malbec

SUPPLEMENTAL ENTRÉE
Seafood Collage Lobster tail, scallops, shrimp, fresh salmon, linguine, white wine sauce +5

 La Crema Chardonnay

DESSERT  
A choice of one

Lava Cake
Tiramisu

 
Sparkling Wine - Wycliff Brut, California

$39 PER PERSON
WINE PAIRING | $12 PER PERSON

not including tax and gratuity

Dinner Menu
July 10th - August 3rd 

Monday-Thursday 4pm-10pm | Friday & Saturday 4pm-11pm | Sunday 4:30pm-10pm 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Limited time only. 
Not offered during brunch or for special events. Management reserves all rights. Valid from July 10th - August 3rd. Cannot be combined with any other offers.

Month | 2017
Restaurant

3RD ANNUAL SUMMER EDITION

JULY 10 TH -  AUGUST 3RD 2017


