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Mezze Plate

Beet Hummus, Baba Ghanoush, Tzatziki, Pickled
Veggies, Grape Leaf, Pita 21

Stoneleigh Sauvignon Blanc Marlborough, New Zealand

Sauteed, Calamari

Scallion, Yuzu Kosho, Clementine Honey, Aleppo

I’epper, Yuzu Aioli* 16
Z.Alexander Brown Pinot‘oir Russian River Valley, California

Italian Rice Balls

‘ Arborio Rice, Beef, Peas, Carrots and Onions,

Aurora Sauce 13

-
Terra D'oro Chenin Viognier Clarksburg, California
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Thai Steamed Red Curry, Jumbo Lump Crab, Basil, Napa

Cabbage, Wrapped In a Banana Leaf, Jasmine Rice 26

Pete® Mertes Spatlese Rheinhessen, Germany

Braised, Lamb Shank .

Lamb Pan Sauce, Creamy Parmesan Orzo 36

Proud Pour Syrah Pays d’Oc, France

Fettuccini Gruyere w/ Grilled N. Y. Strip

Caramelized Leeks, Cremini Mushroom, Spinach 34

The Specialyst Zinfandel Lodi, California
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Banana Folter Fusion Cheesecake

Whipped Cregm, Caramel Sauce 11
J. Lohr Riesling Monterey, California

® 3 Layer Red Velvet Cake

Whipped Cream, Raspberry Sauce 11

Domaine Bousquet Malbec Mendoza, Argentina
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