
7th Anniversary Celebration

Entrée Options:
$17 each

GinGer Glazed Tuna
Soy ginger-glazed, seared tuna with a medley of  sautéed vegetables, served with wasabi cream.

Tequila lime Crab Salad
Lump crab salad with a tequila lime twist, served atop roasted red peppers and corn risotto,

with a house-made guacamole.

roSemary PeTiTe FileT
Petite filet with a rosemary demi glaze, topped with herbed goat cheese and a fried basil leaf,

served with a side of  spinach au gratin.

Wine Options:
$17 each bottle

eCCo domani PinoT GriGio
White wine from delle Venezie, Italy

laTour ardeChe Chardonnay
White wine from Ardeche, France

WhiTehaven SauviGnon blanC
White wine from Marlborough, New Zealand

marTin Codax erGo TemPranillo rioja
Red wine from Rioja, Spain

el PorTillo malbeC
Red wine from Mendoza, Argentina

7 moonS red blend
Red wine from California

ChaTeau ST. jean Chardonnay
White wine from Sonoma County

ChaTeau ST. jean CaberneT SauviGnon
Red wine from Sonoma County
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