
 
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  A U G U S T  1 4 T H  –  S U N D A Y  A U G U S T  1 6 T H  

 
 

 

Starters 
 

Grilled Peach & Hot Honey Halloumi GF*/V … $12  
Clarks Farm Peaches, Crispy Halloumi Cheese, Chili Lime Honey, Mint 

 

Perfect Pairing: 
A TO Z WINE WORKS SEMI -DRY RIESLING, 

2022, Oregon 
 

 

Entrée’s 
 

Pan Seared Faroe Island Salmon GF/DF*… $40    
Wild Mushrooms, Fingerling Potatoes, Roasted Garlic Pan Sauce 

 

Perfect Pairing: 
ARGYLE “BLOOMHOUSE” PINOT NOIR, 

2023, Willamette Valley, Oregon 
 

Grilled JW Treuth’s 7oz Flat Iron GF*/DF*… $40  
Horseradish Whipped Potatoes, Romanesco, Roasted Tomato Demi-Glace 

 

Perfect Pairing: 
MASCA DEL TACCO “LU LI” APASSIMENTO 

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

 
12 oz JW Treuth’s Rib Eye GF* /DF* … $49 / $70   

Confit Pee Wee Potatoes, Broccolini, Red Wine Demi-Glace 

Perfect Pairing: 
JUAN GILL “BLUE” RED BLEND , 

MONASTRELL ,  CABERNET SAUV IGNON & SYRAH  
2022, Jumilla, Spain 

 


