
 
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  O C T O B E R  2 3 R D  –  S U N D A Y  O C T O B E R  2 5 T H  

 
 

 

Starters 
 

Grilled Stuffed Quail GF* … $20  
Goat Cheese, Eggplant Pancake 

 

Perfect Pairing: 
OLLIER TAILLEFER “TOURNEE GENERALS” FAUGERES , 

GRENACHE ,  CAR IGNAN ,  SYRAH ,  AND C INSAULT  
2024, Languedoc, France 

 

Entrée’s 
 

Grilled 8oz Boneless Pork Chop GF* … $30 
Creamy Polenta, Mushroom, Celery, Carrots, Onions,  

Star Anise & Rosemary Cream Sauce 
 

Perfect Pairing: 
ALTA HEIGHTS “ALPINE ” PINOT NOIR, 

2024, Santa Cruz Mountains, California 
 

Pan Seared Faroe Island Salmon GF* /DF *… $39 
Wild Mushrooms, Fingerling Potatoes, Baby Lettuces, 

Roasted Chicken Jus Vinaigrette 
 

Perfect Pairing: 
NAPA CELLARS CHARDONNAY 

2023, Napa County, California 
 

12 oz Black Angus Rib Eye GF*/DF* … $49 
Confit Fingerling Potatoes, Malibu Carrots, 

 Red Wine Demi-Glace 
 

Perfect Pairing: 
PAUL HOBBS “BRAMARE” MALBEC ,  
2023, Valle de Uco, Mendoza, Argentina 


