
 
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  8  T H  -  S U N D A Y  A U G U S T  1 0  T H  

 

Starters 
 

Chilled Cucumber Soup GF 
Basil Lime Granita 

11 
Perfect Pairing: 

CLARA C BLANC DE BLANC,  
TH I S  I S  THE SAME GRAPE  THAT  I S  U SED IN  PROSECCO  

NV, Veneto, Italy 

Entrées 
 

Pan Seared Black Cod GF* /DF* 
Toasted Farro, Swiss Chard, Grilled Bell Peppers,  

Guindilla Peppers, Beurre Blanc 

38 
Perfect Pairing: 

DOMAINE DU COLOMBIER CHARDONNAY 
2023, Chablis, Burgundy, France 

 

14oz Grilled Dry Aged Duroc Pork Chop GF* /DF* 
Roasted Mushrooms, Bacon and Cannellini Bean Ragout 

40 
 

Perfect Pairing: 
WILLAJOY PINOT NOIR, 
2023, Willamette Valley, Oregon 

 
Grilled 12oz JW Treuth’s 
Black Angus Rib Eye GF* 

Confit New Potatoes, Grilled Asparagus, 

Red Wine Demi-Glace 

48 
 

Perfect Pairing: 
WESTWOOD “LEGEND” PROPRIETARY RED 

2021, Sonoma, California 
 

Dessert 
Apricot Cheesecake  

Lavender and Rhubarb Jam 

12 
 

Perfect Pairing: 
FONSECCA 20 YEAR TAWNY PORT 

 
 
 


