Seasonal Dining

Mon{ery BG)’ RGS{GUFGH{ WeeL

Steamed PE.| Mussels, shallots, garlic, lemon, white wine, grilled ciabatta
Proseceo T Amo” NV, Venet, lily
Lamb Meathall, braised red onions, ltalian red sauce, crumble feta cheese
Pinot Noir, Brophy-Clark Lindseys Vineyerd, Areyo Grande Velley 2007

Bal)y Artichoke Salad, wild arugula, shaved ][.ennel, Piave cl'leese, lemon vinaigrette
Duckhorn Sauvignon Blanc, NaPa 2009-

Butternut squash ravioli, brown butter & sage cream sauce
-Soave Classico, Suavia, Verona, ltaly 2008-
Braised Lamb Shank, foasted pinenuts, cipolline onions, roasted potato
-Cabernet Sauvignon, Corison, Napa 2002-

CFOL CrUS{eJ W||J Salmon, Pomegrana{e I)eurre IDlanC, fennel au gra{in
-Cl‘uaréonnay Morgan Double ul_l_”, Santa Lucia Higl’:laan 2008-

Clwice ](rom JCI1€ C|1€][.,S Desser{ Menu

-Clwice ol( dessert wine, house-made limoncello or coﬂee drinks-

Menu $35
Wine Paring $]5



