
 

$40 
*denotes suggested wine pairing - cost per glass shown 

To Start 

Deviled Eggs 
Smoked salmon | giardiniera  

*Carousel Brut Sparkling $9 
 

Wild Mushroom Arancini 
Salumi | horseradish 

*Hendry HRW Pinot Noir $12  
 

Grilled Beets  
Burrata | pickled beets | sherry | pistachio  

*Furlotti Family Malbec $12 

 
Entree 

Grilled Salmon  
Butter bean hummus | marinated field peas  

*Erath Rose’ $9 

 
Meatballs & Angel Hair  

Tomato gravy | Parmigiano Reggiano 

*Borghi D’ Elsa, Melini Chianti $9 
  

Grilled Pork Ribeye  
Roasted garlic smashed new potatoes | caramelized onion marsala | shoestring potato  

*Daou Cabernet Sauvignon $15 

 
Dessert  

Bread Pudding  
White chocolate sauce  

*Chateau Fontaine Sauternes $12 
Or 

Tiramisu 

*Noval 10 Year Tawny Port $12 


