
FIRST COURSE
select one

Prime Beef Skewer 
Alamos, Seleccion Malbac 2021  14

Truffle Cream of Asparagus Soup
Joel Gott, Sauvignon Blanc, 2022  12

Mango Sesame Salad 
Bodegas Borsao, Rose, 2022  12

SECOND COURSE
select one

16oz. Pork Chop
mashed potatoes, haricot vert 

Quilt, Threadcount Red Bland, NV  12

Scallops
plums, purée of sunchokes 

Louis Latour, Ardeche Chardonnay, 2020  16

Tournedos of Beef 
bleu cheese crusted,  mashed potatoes, asparagus 

Daou, Reserve Cabernet Sauvignon, 2021  25

THIRD COURSE
select one

Crème Brûlée

Coffee Cheesecake 
 

RESTAURANT WEEK 
APRIL 20 - 28  |  $70 PER PERSON

notice: the consumption of raw or undercooked eggs, meat, poultry, seafood
or shellfish may increase your risk of food-borne illness.

MANY ITEMS ARE, OR CAN BE MADE GLUTEN FREE UPON REQUEST.
PLEASE ASK YOUR SERVER.
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