
     
 
           

    

 
 

 
 

 
 
 
 
 
 

 
 

 

 

O U R  C H E F  T E A M  
Thomas Ricci   

Josh Haines 
Abel Landeros 

 
S U N S E T  D I N N E R S  
S e r v e d  D a i l y  F r o m  5 0 0  t o  7 0 0 p m  

( m u s t  b e  s e a t e d  b y  7 0 0 p m )  
 

3 Course Dinner  $27     with Wine F light   $37      

1 s t  C O U R S E  
 

Today’s Seasonal Soup   

Scarborough Farms Sweet Lettuces   

Strawberries, Goat Cheese, Balsamic Vinaigrette, 

      Candied Pepitas 

2 n d  C O U R S E  
 

Chef’s Daily Pasta  Please Ask For Today’s Selection 

Pan Seared Local Sole 

Potato Puree, Sautéed Spinach, Lemon Caper Butter Sauce 

Asian Style Braised Shortribs   

Braised in Soy Sauce & Coca Cola, Coconut Rice, Stir Fry 
Asian Vegetables, Mint, Cilantro, Toasted Peanuts  

Fulton Valley Farm ½ Chicken 

Roasted Garlic Mashed Potatoes, Roasted Chicken  

Reduction, Assorted Baby Vegetables  

3 r d  C O U R S E  

Chefs Daily Dessert Selections 
 
 

 
 
 
 

 
 
 
 
W I N E  F L I G H T S  
 
SUMMER FLING 

 

Prosecco,  

Caposaldo, Brut, Veneto Italy, NV 

 

Sauvignon Blanc 

N. Ellis Sincerely,  

Western Cape  South Africa ‘09 
 

Syrah Rose 

Saxon Brown, Chalk Hill   ‘08 

 

UNUSUAL WHITES 
 

Vermetino 

Chesebro, Arroyo Grande ‘08 
 

Semillon 

Saxon Brown, Alexander Valley ’08 

 

Viognier 

Miner “Simpson,” California ‘08 

 

BAC K TO BASIC REDS 
 

Pinot Noir 

Martin Alfaro “Lester”   

Santa Cruz Mountains ‘07 
 

Merlot 

Adastra, Carneros – Napa Valley ‘06 
 

Syrah 

Candela  “Castelero,” Lake County ‘06 
 

  

 


