
 
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 1 T H  –  S U N D A Y  S E P T E M B E R  1 3 T H  

 
 

 

Starters 
 

Homemade Mozzarella V/GF* … $16  
Heirloom Tomatoes, Basil, Aged Balsamic Vinegar  

 

Perfect Pairing: 
LA CORRAIA ORVIETO CLASSICO SUPERIORE,  

2024, Umbria, Italy  

 

Entrée’s 
 

Braised Lamb Shank GF/DF* … $48    
Onion, Turnips, Celery Root, New Potatoes, Carrots, Pears, Grapes  

 

Perfect Pairing: 
MASCA DEL TACCO “LU LI” APASSIMENTO 

NEGROAMARO , SYRAH ,  CABERNET SAUV IGNON  
2023, Apulia, Italy  

 
Pan Seared Cured Cod GF/DF *… $38 

Celery Root & Black-Eyed Pea Mash, Crisp Onions,  

Parsley Puree, Red Pepper Coulis 
 

Perfect Pairing: 
MEURGEY-CROSES MACON-UCHIZY CHARDONNAY 

2022, Burgundy, France 
 

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 


