& TOFU KEBABS &=
Gilled shewers of suffron-soented tof

gripe tamatoes, mushroons,
wd artivhoke hearts
served with //&faaé/o-ﬂwﬂ/e/( S COuSo0us

and /ﬂmy/‘a/mfe reduction

SEPTIMA,
MALBEC

o SHRIMP BUCATINI=
Fasta of donte, junbs prauns
and iy [tadlin sausage

tassed i ax eggplant, Yonats and olive cqponal
garnished with toasted pire nuts and parmesan

/ Pfe/:am/ ueyab‘aﬁ/a/(—@/e wor my«mﬁ/
VOLPAIA,
BORGHIANNI CHIANTI

NORWEGIAN
SALMON
Pun-seared filot
or a bed of oreaned J/’ﬂ/kaoé;
with a frico basket of

warn fm&’f m@émm—a%ao/?}(/' salud

EVODIA
GARNACHA

COLORODO
LAMB CHOPS
Soasoned with f/ea/‘ do sof and
ferbos de Frovence and grilled rare;
with bowrbon-nashed sweet patatoes,
//aaﬁmy—féﬂe a/e/rr/—;/ ace
wd M/eb‘a//e du /’M‘

DOMAINE DE LA JANASSE,
COTES DU RHONE

~Intermezzo~
Sorbot ﬂ« Joure

~Entrees~

o CORNISH GAME HENe=

Marinated ix
oftras and f/‘e@é tarragon and }/‘///ac{'
with roasted shallbt-parmesan risatts
Saviry chicken 8

wd w//afa% du /'0«/4

CASTANO,
MONASTRELL

36~-0OZ PORTERHOUSE
%///w/ 0 your /%)(//
ad L‘%m/ with avacads butter;
aoam/a/(/éa/ /f a/‘/ZW twioe-baked
/Mfab‘o /maées’ wnd Mf/&fd//@ du /’0«#

/X/Z 50-04«/;4/@ /
CUM LAUDE,
SUPER TUSCAN

SEA SCALLOPS
Seared diver f&d//o/ﬂf
afa/ roasted aaa//f/m/e/‘ puree
with Jaa/‘//é—aéméimf s’a/a%a/(
wd ‘s/’W/}g/ M/@L‘a//e ow((feff/

BERINGER,
SBRAGIA CHARDONNAY

PRIX FIXE MENU

Four-Course Dinner 43
(with wine pairings 58)
Soup or starter,
intermezzo, entrée, dessert
Five-Course Dinner 49
(with wine pairings 69)
Soup or cold starter, hot starter,
intermezzo, entrée, dessert
Six-Course Dinner 55
(with wine pairings 80)
Soup, cold starter, hot starter,
intermezzo, entrée, dessert

Dinner For Two Special 69

(add wine pairings for 15 each)

o POSOLE PORK CHOPez
14-0z center-cul aéo/a
stuffed with
rousted pobbunss and guess freses;
served atop

a ///‘///&c/ sweel am—émky slow

OPERA PRIMA,
TEMPRANILLO

o WALLEYE EN PAPILLOTE e

A othssic French tuwist
on a Minnesota fam/b‘a/
Buked i parchmert
with oitras-herd M/r(/ﬂa/(c/ butter:
white wire ard M/@L‘a//e /h//é/(/{@;
cocompaniod by a/‘a/(/e/‘/y—ax/%/ Hiee Saute
(Prepared pan-fried ypon request)

BARNARD GRIFFIN,
MERLOT

FILET MIGNON

%///w/ 0 your /%)(//
and sorved atyp
tmyff/a-m@éea/ Yo fa%{ potatoes;
with m}ﬂ/e/‘/y—/ﬂe//ﬁ Cunberland sauce
wd M/eb‘a//e du /’M‘

GUENOC,
VICTORIAN CLARET

MAPLE LEAF FARM
DUCK BREAST
Crusted in //M popperores
and shioed over walhat pasnire fr/éc/ Hoe,
with /eaaé—mfe Jus le
wd w//afa% du /'0«/4

CASTLE ROCK,
PINOT NOIR

Choice of specially designated salads (), intermezzo,
choice of specially designated entrées (R), and a shared dessert



