
FIRST COURSE  
A choice of one

French Onion Soup  
Kendall-Jackson ‘Vintner’s Reserve’

Mixed Green Salad  
Local organic greens, candied walnuts, apples, bleu cheese crumbles tossed with raspberry vinaigrette

Chateau Ste. Michelle Riesling

SECOND COURSE  
A choice of one

 Prime Rib French Dip  
Shaved prime rib, onion straws toasted baguette, au jus, french fries

Louis Martini Cabernet Sauvignon

Beer Battered Fish and Chips  
Atlantic cod, tartar sauce, french fries, malt vinegar

Coppola Diamond Collection Yellow Sauvignon Blanc

Pan Seared Salmon Burger 
Arugula, tomato, remoulade on a toasted brioche bun, french fries

La Crema Chardonnay

Month | 2017

3RD ANNUAL

Restaurant

12/2016-7107

$20 PER PERSON
WINE PAIRING | $10 PER PERSON 

not including tax and gratuity

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 January 13th - February 8th. Cannot be combined with any other offers.

Lunch Menu
January 13th - February 8th 
Monday-Saturday 11am-4pm




