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$59 Select one from each course

Wine Pairing $30

APPETIZER

SHORT RIB CROQUETTES

Short Rib, Smoky Shinerbock Cheddar, Potato
oet (Fore EPatiandes Bilend, (Catiferunia

YELLOWFIN TUNA TOSTADAS

Avocado, Serrano, Lime Leaf,

House Made Tortillas, Salsa Macha
.x%ng @ﬂ.’md “Sand Feiwnt C)ﬁ.a/z.a‘.'mu&a;;, .:(6’952’:.’

GRILLED ARTICHOKES GFOVG
Lemon Aioli Parmesan

Benziger Sawviguen Biane, (Califoruia
g 7

SALAD

WATERMELON SALAD V

Whipped Feta, Cucamelons, Mint,
Tajin, Hibiscus Vinaigrette
Space CAlge Keas, SPase Hebled

A LA WEDGE GF VG
Baby iceberg, Fried Shallots, Micro Chives,

Tomato, Savory Buttermilk Ranch
(}{t Ferle: (?)f.'fm.f, CHfoir, (I reqe

ENTREE

STEAK FRITES
Chimichurri, House Cut Fries
Sitver G/wd t (Pabetuct, (}f{rpd«

EGGPLANT PARMESANYV
Tomato Sauce, Mozzarella, Parmesan
Pecoy CHertor, (Catifornca

TAGLIATELLE BOLOGNESE GFO

House Bolognese, Gran Padano
Groneez Crazade Kitia, Spaie

DESSERT sizaddon
AFFOGADO
Vanilla Gelato, Lady Fingers, Espresso, Whipped Cream

SEMI FREDDO
Frozen Custard, Seasonal Berries

GF - Gluten-Free, GFO - Gluten-FfFree Option, V - Vegetarian, VG - Vegan

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs ay increase risk of foodborne illness

especially if you have certain medical conditions



