
12/18-8253

STARTERS  
A choice of one

Calamari Sunset tiki sauce
Matanzas Creek, Sauvignon Blanc, Sonoma

Spinach & Artichoke Dip Creamy spinach, artichokes, sour cream, pepper jack cheese, tortilla chips
Ecco Domani, Pinot Grigio, delle Venezie, Italy

Clam Chowder
Kendall-Jackson ‘Vintner’s Reserve’, Chardonnay, California

Local Harvest Green Salad Organic mixed greens, apples, candied walnuts, raspberry vinaigrette
Chateau Ste. Michelle, Riesling, Washington

ENTRÉES 
A choice of one 

Prime Rib French Dip Sandwich Sliced prime rib, au jus, french fries
Gascon, Malbec, Mendoza, Argentina

Beer Battered Fish & Chips Island sauce, malt vinegar, french fries
La Crema, Chardonnay, Monterey

Grilled Shrimp & Scallops With Pineapple Bacon Fried Rice Hawaiian fried rice inside a  
pineapple half layered with grilled shrimp and scallops

Conundrum, White Blend, California

DESSERT  
A choice of one

Lava Cake
Tiramisu

 
Wycliff Brut, Sparkling Wine, California

Lunch Menu
January 9th - February 6th

Monday - Saturday 11am - 4pm

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 9th to February 6th. Cannot be combined with any other offers.

$25 PER PERSON
WINE PAIRING | $15 PER PERSON

not including tax and gratuity

Month | 2019
Restaurant

5TH ANNUAL

Januar y 9th  -  Februar y  6th


