
Prix Fixe Menu


4 Courses for $50.00
4-3oz. Wine Pairing $40.00

Courses are available separately
Grilled Flatbread with Smoked Hake, Brie Béchamel, Wild Mushrooms, Roasted Cauliflower, and Arugula 
$12
2008 Inama Soave – Veneto, Italy

__________________________

Housemade Linguini with Peas, Andouille, Poached Egg, Grated Ibores, and a Roasted Garlic and Herb Broth
$17
2010 Shane “Ma Fille” Rose – Sonoma, California

_________________________
Grilled Broken Arrow Ranch Antelope with Cauliflower and Caramelized Onion Saute, Sweet Potato “Risotto”,                                           and a Maple and Bacon Jus
$30
[bookmark: _GoBack]2007 Qupe “Los Olivos Cuvee” SGM –                                        Santa Ynez, California
_________________________
Coconut and Pistachio Custard Tart with Sugar Cookie Crust, Orange Cardamom Curd, and Cornflake Crunch
$8
2009 Vinchio-Vaglio Serra “Valamasca”                            Moscato d’ Asti - Piedmonte, Italy

 Executive Chef- DeWayne Schaaf
Sous Chef-Houston Sutton
