
S O U P
CHARRED SWEET CORN BISQUE

Roasted poblano, smoked paprika oil & crispy
pancetta

D E S S E R T
MERLOT & VANILLA POACHED

BARTLETT PEAR
Vanilla bean Crème Anglaise, Merlot chantilly, candied

walnuts and a blackberry gastrique

O P T I O N A L  S T A R T E R

Chorizo stuffed, whipped goats cheese & a
Syrah reduction

BACON WRAPPED DATES +$

3 - C O U R S E  D I N N E R

The consumption of raw or undercooked eggs, meat, such as prosciutto, poultry, seafood or
shellfish may increase your risk of food borne illness, these items are cooked to order. Please
be advised that food and/or drink prepared and served here may contain ingredients you
may be allergic to. If you are allergic to any food or additives please ask for the ingredients in
any of our food and/or ask for an ingredient to be removed from your meal if possible.

* There will be 20% auto gratuity for parties of nine or more

DinnerDinnerSeries
J U L Y  1 7

M A I N S S E L E C T  O N E

COFFEE RUBBED TRI-TIP
Topped with a cherry-ONYX demi glace & crispy shallots. Served with

Gruyère potato gratin and brown butter glazed vegetables 

APRICOT GLAZED PORK RIBEYE
Served with a whole grain mustard cream & grilled apricot garnish.

Served with Gruyère potato gratin and brown butter glazed vegetables

ROASTED VEGETABLE NAPOLEON
Grilled zucchini, eggplant, heirloom tomato, whipper chèvre,
& basil pesto. Served with Gruyère potato gratin and brown

butter glazed vegetables

T H

$60
Includes Soup, Main, and Dessert

/ P E R S O N

P R E S E N T E D  B Y Chef Raymond Torres


