
1st Course: Passed Appetizers

Wine Pairing: Cliche by Dave Phinney and Joe Wagner.




2nd Course: ASPARAGUS SPECIALI 

Topped with Jumbo Lump Crabmeat and Lemon Butter Sauce

Wine Pairing: Mannequin Chardonnay 




3rd Course: JOHNNY’S HOUSE SALAD

 Romaine, Carrots, and Diced Tomatoes 

Tossed in our Signature House Dressing

Wine Pairing:

8 Years in the Desert(Zinfinadel, Syrah, Petite Syrah).




4th Course: TENDERLOIN MEDALLIONS 

-Topped with Marsala Wine Sauce and Mushrooms, 

Served with Mashed Potatoes and Green Beans

Wine Pairing: Palermo Napa Valley Cab



Open Seating Starts at 6:30pm

$70/person, plus tax and gratuity.

By Dave Phinney


