
 
   
                 

    

 
 

 
 

 
 
 
 
 
 

 
 

 

 

O U R  C H E F  T E A M

Thomas Ricci 
Charles Olalia

Ryan EllisonS 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 Menu  $25      with Wine Flight  

$35      

 
F I R S T  C O U R S E  
 

Chef’s Seasonal Soup  

Please Ask For Today’s Selection 
 
Scarborough Farms Sweet Lettuces  

Fresh Cherries, Toasted Almonds, Balsamic 
Vinaigrette 

With Goat Cheese Fritters add .  3.50 

 
S E C O N D  C O U R S E  
 

Pasta of the Day 

Chefs Daily Creation 
 
Free Range Roasted Chicken 

Boneless ½ Chicken, Summer Vegetables, Fork 
Mashed  
Yukon Potatoes, Caramelized Onion Jus 
 
Local Pacific Sole 

Potato Puree, Sautéed Bloomsdale Spinach, 
Lemon Caper Butter Sauce 

 
T H I R D  C O U R S E  
 

Four Layer Pecan Carrot Cake . Vanilla Bean

 
 
W I N E  F L I G H T S  
 
CHARDONNAY 

 

California 

Lolonis, Redwood Valley ’06   ORGANIC  
 

California 

X Winery, Truchard/Sangiacamo, Carneros ’07 
 

California 

Flora Springs, Napa Valley ‘06 

 
WHITES IN BLOOM 

 

Viognier 

Cold Heaven, Vogelzang Vineyard, Sta. Rita ‘06 
 

Pinot Gris 

Raptor Ridge, Willamette Valley ‘08 
 

Riesling Kabinett 

Joseph Rosch, Leiwener Kloster., Mosel ‘07 

 
PORTUGAL REDS 

 

Alentejano 

Loios, Vinho Regional Alentejano ‘07 

Tinta Roriz, Castelao, Trincadeira 
 

Dão 

Garrida, Dão D.O.C. ‘06 

Tinta Roriz, Touriga Nacional, Jaen 
 

Douro 

Quinta do Crasto, ‘Crasto’ Duoro D.O.C. ‘06 

Tinta Roriz, Tinta Barroca, Touriga Franca, 
Touriga Nacional 

 


