Seasonal Specials

Soups

French Onion Soup - $6
Topped with crouton, melted Swiss cheese and Parmesan

Summer Vegetable Soup- $6
Garnished with grated Asiago and fresh basil

Appetizers

Chilled Crab, Shrimp, and Seaweed Salad- 39
Tossed with zucchini, tomato, mixed greens,
and ginger —soy vinaigrette

Mushroom Risotto -3/0
with asparagus, prosciutto, tomatoes, spinach, Asiago cheese and sage cream

Entrées

Sautéed Halibut Topped with Pepitas -324
Served with mashed sweet potatoes, portabello mushrooms,
julienne vegetables, spinach, and lemon — marjoram butter

Braised Lamb Shank with Polenta Crust and Goat Cheese - $27
Served with mashed potatoes, spinach, green beans, julienne vegetables,
and natural jus

Grilled Salmon with Honey Mustard Glaze and Ginger - 324

Served with mashed potatoes, spaghetti vegetables, green beans,
spinach, tomatoes and lime-ginger butter

Grilled Kangaroo Loin with Adobo, Queso Fresco and Avocado- 328
served with bacon roasted potatoes, spaghetti vegetables,
spinach, and diablo sauce

We hope you enjoy Chef Luis’s homemade bread!

Sweet (/ndulgences

Flourless Chocolate Cake - $5
Served with whipped cream and raspberry sauce

Pound Cake Topped with Strawberries,
Peaches, and Blueberries - $5
served with whipped cream & créme anglaise

Warm Apple Strudel - $5
topped with a scoop of vanilla ice cream

Creéme Brulée - $5
with bittersweet chocolate

Cheesecake - $5
Chocolate Oreo crust, caramel--walnut, vanilla cheesecake - topped with
chocolate ganache and served with raspberry sauce

Vanilla Ice Cream - $4
topped with bittersweet chocolate shavings, pistachios & raspberry sauce

Lemon Sorbet - $4
with strawberries & kiwi

Dessert Wines & Ports
By The Glass
9.00

NV Banfi Rosa Régale Brachetto d'Acqui (split)
5.00

2002 Kent Rasmussen Late Harvest Gewlirztraminer
Baroncini Il Santo (baby Vin Santo) 5.00

Chéteau Liot, Sauternes 9.00
Graham’s Six Grapes 7.00
Yalumba Antique Tawny 7.00
Graham’s 10 year Tawny 10.00
Graham’s 20 year Tawny 15.00
10.00

Merryvale Antigua, Muscat

Coffee & Tea or Hot Chocolate — $2.50 Espresso & Cappuccino - $3.50
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