
APPETIZERS
18HUMMUS PLATTER •  GF

duo o f  b lack  gar l i c  hummus and
roas ted  red  pepper  hummus served
wi th  c rud i té  and cros t in i  
Suggested Pa ir ing:  Any Whi te /Rosé

15CASINO FRIED CALAMARI

f r ied  ca lamar i  a top  a  sauce o f  be l l
peppers ,  chopped bacon ,  tomato
sauce ,  parmesan snow 
Suggested Pa ir ing:  Élevage
Blanc /Cab Franc /Rosé

15BANG BANG SHRIMP (7)

l i gh t l y  ba t te red  shr imp,  house  bang
bang sauce ,  s l igh t -med ium sp icy
heat  
Suggested Pa ir ing:  R ies l ing /
É levage B lanc

12POMMES FRITES •  GF

t ru f f le  f r ies ,  parmesan snow,
chopped herbs ,  served w i th  ke tchup
& gar l i c  a io l i  
Suggested Pa ir ing:  What  doesn ’ t
go  w i th  t ru f f le  f r ies !

15CRAB DIP  •  GF

served w i th  c ros t in i  
Suggested Pa ir ing:  R ies l ing /V ida l
B lanc

15MEDITERRANEAN GOAT
CHEESE MEDALLIONS •  GF

topped w i th  mar ina ted  roas ted  red
pepper ,  tapenade o f  o l i ves ,  capers ,
gar l i c ,  bas i l ,  l emon EVOO
Suggested Pa ir ing:  Rosé /Pear l  D ’  B lanc

FLATBREADS,  TACOS,  &  SALADS

16FIG AND GOAT CHEESE
FLATBREAD
caramel i zed  on ions ,  f ig  spread ,  goa t
cheese ,  a rugu la ,  ba lsamic  g laze  
Suggested Pa ir ing:
Ries l ing /Chardonnay /Cab Franc

16ITALIANO FLATBREAD

chef  cura ted  se lec t ion  o f  meats ,
mozzare l la  cheese ,  tomato  sauce ,  bas i l  
Suggested Pa ir ing:  Rosé/Cab Franc /
É levage Se lec t

21CHICKEN TACOS

b lackened ch icken ,  p ineapp le ,  corn  sa lsa
Suggested Pa ir ing:  É levage B lanc /V ida l
B lanc /R ies l ing

14BLACK & WHITE GARLIC
CAESAR •  GF
romaine ,  c rou tons ,  parmesan ,  b lack
gar l i c  caesar  dress ing  (b lack  gar l i c  i s
fe rmented  gar l i c  and w i l l  add  a  brown
hue to  the  dress ing)
Suggested Pa ir ing:  Élevage
Blanc /Chardonnay /R ies l ing



ENTRÉES

29*ROASTED SALMON •  GF

j asmine  r ice ,  béarna ise ,  roas ted
tomatoes ,  vegetab le  du  jour
Suggested Pa ir ing:
Rosé/Chardonnay

*  MEANS FOOD MAY BE PREPARED TO ORDER.  CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,
SEAFOOD,  SHELLFISH,  OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,  ESPECIALLY IF

YOU HAVE A MEDICAL CONDITION.
•  GF MEANS GLUTEN FREE

29*8  OZ BONELESS PORK
CHOP  •  GF

mashed pota toes ,  vegetab le  du
jour ,  rosemary  raspberry  gas t r ique
Suggested Pa ir ing:  Cab Franc /
É levage Rouge

25*ARGENTINIAN STYLE
STEAK FRITES

beef  meda l l ions ,  pars ley ,
ch imichurr i ,  pommes f r i tes  
Suggested Pa ir ing:  Any  Rayson
Red!

ADD ONS: SALADS | PASTAS | ENTRÉES 
Add Chicken 12

*Add Salmon 19
Add Shrimp 14

*Add Filet 30
24Add Scallops (3)

24CHICKEN PARMESAN

c lass ic  ch icken cu t le t ,  mar inara ,
mozzare l la ,  parmesan w i th  pas ta  du
jour ,  I ta l i an  sa lsa  verde
Suggested Pa ir ing:  Cab Franc /
É levage Rouge

32CRAB STUFFED HADDOCK

cau l i f lower  purée ,  roas ted  red
peppers ,  sa f f ron  pota toes ,  capers ,
brown but ter ,  lemon ch i l i  o i l  
Suggested Pa ir ing:
Ries l ing /Chardonnay /É levage B lanc

34PAN SEARED SCALLOPS
(3)  •  GF

served over  herbed and Tuscan
bean purée ,  bacon jam,  vegetab le
du jour ,  roas ted  tomatoes
Suggested Pa ir ing:
Rosé/Chardonnay /É levage B lanc

59*8  OZ BEEF F ILET •  GF

mashed pota toes ,  exo t ic
mushrooms,  pear l  on ions ,  b lack
t ru f f le  demi  g lacé
Suggested Pa ir ing:  É levage
Se lec t /É levage Rouge/Founders
Reserve

42*16  OZ STEAK AU POIVRE
•  GF

t r i -co lored  pepper  corn  crus ted
NY s t r ip ,  cognac  demi  c ream
sauce ,  mashed pota toes ,  vegetab le
du jour
Suggested Pa ir ing:  É levage
Se lec t /É levage Rouge/Founders
Reserve /Cab Sauv ignon


