JUNE 197H

w“w 3-COURSE DINNER

$60/pERSON
Includes Soup, Main, and Dessert

OPTIONAL STARTER

SALMON SASHIMI $20

Witch a citrus Yuzu Vinaigrette

SOUP
HEIRLOOM TOMATO GAZPACHO

MAINS sceLEcT ONE

GRILLED FLANK STEAK

PAN-SEARED SALMON

SUMMER VEGETABLE RISOTTO

Served with parmesan polenta and roasted baby carrots

DESSERT

LEMON OLIVE OIL CAKE

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

\ The consumption of raw or undercooked eggs, meat, such as prosciutto, poultry, seafood or

T E RRA < B LA N CA shellfish may increase your risk of food borne iliness, 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

// VINEYARD GRILL any of our food and/or ask for an ingredient to be removed from your meal if possible.




