
 
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  2 2  N D  -  S U N D A Y  A U G U S T  2 4 T H  

 

Starters 
 Oak & Radicchio Salad GF 

Shaved Yellow Squash, Marcona Almonds, Orange Segments,  

Pecorino Romano Cheese, Tarragon Dressing 

15 
Perfect Pairing: 

FORMIGO RIBIERO BLANCO, 
TREIXADURA, PALOMINO, GODELLO, TORRONTÉS, & FRIENDS  

2023, Galicia, Spain 

 

Entrées 
 

Pan Seared Coho Salmon GF /DF* 
Kalamata Olives, Capers & Zucchini Tapenade,  

Roasted Tomato Basmati Rice 

38 /56 
Perfect Pairing: 

MASSICAN “ANNIA” 
RIBOLLA GIALLA , TOCAI FR IULANO, CHARDONNAY  

2022, California. 
 

Grilled 10oz Flat Iron Steak GF * 
Balsamic Grilled Red Onions, Asparagus, Potato Gratin,  

Red Wine Demi-Glace 

40 / 56 
 

Perfect Pairing: 
BEDROCK “THE WHOLE SHEBANG ” RED BLEND 

Z INFANDEL ,  CARIGNAN ,  SYRAH ,  PET ITE S IRAH ,  & FRIENDS , 
Sixteenth Cuvee, California 

 
Grilled 12oz JW Treuth’s 

Black Angus Rib Eye GF* /DF* 

Confit Fingerling Potatoes, Grilled Broccolini, 

Red Wine Demi-Glace 

48 / 65 
 

Perfect Pairing: 
ORIN SWIFT “YOU HAD ME AT HELLO NO” MERLOT  

2023, California 
 
 
 
 


