
 
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  4 T H  –  S U N D A Y  S E P T E M B E R  6 T H  

 
 

 

Starters 
 

Fall Panzanella Salad V* /GF* … $15  
Butternut Squash, Dried Cranberries, Toasted Walnuts,  

Garden Fresh Sage, Blue Cheese Crumbles,  

Garlic Herb Brioche Croutons, Roasted Shallot Vinaigrette   
 

Perfect Pairing: 
COMTE HENRY D’ASSAY TOURAINE SAUVIGNON, 

2023, Loire Valley, France  

 

Entrée’s 
 

Forest Mushroom Risotto GF/V* … $28    
Roasted Forest Mushrooms, Carrots,  

Roasted Leeks, Goat Cheese, Truffle Oil 

Perfect Pairing: 
ARGYLE “BLOOMHOUSE” PINOT NOIR, 

2023, Willamette Valley, Oregon 
 

Pan Seared Spice Rubbed Duck Breast GF/DF *… $38 
Roasted Root Vegetables, Sauteed Swiss Chard, Cherry Sorghum Glaze 

Perfect Pairing: 
CHATEAU L'ORANGERIE ROUGE 

MERLOT & CABERNET SAUV IGNON  
2024, Bordeaux, 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 


