
 

 
 

SPECIALTY MENU 
$30 Prix-Fixe  

 
Starter 

 

Butternut Squash Bisque 
Creamed Port Drizzle 

 
or 

 

Fresh Field Baby Greens 
Red onion, Glazed pecans, Champagne Vinaigrette 

 
Entree 

 

Duet of Crab Stuffed Prawns & Slow Braised Beef Short Ribs 
Sautéed Baby Spinach, Lemon Thyme Butter, Yukon Mashed Potato, Crispy Leeks 

 
Dessert 

 

Double Semi-Sweet Chocolate Brulee 
Fresh Berries, Mocha Bean Crunch 

 
~ Featured Wines ~ 

 
Justin Sauvignon Blanc, Central Coast, 2014    $12  

           Jackson Estate Chardonnay, Santa Maria Valley, 2014      $12 
Landmark Pinot Noir, Sonoma County, 2014    $13  
The Count of Buena Vista Red Blend, Sonoma County, 2008 $12  

Hess Collection Cabernet Sauvignon, Napa Valley, 2014     $14 
 

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. 
Vegetarian options are available. 

Beverage, tax and gratuity not included.  
No splitting or sharing. 
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