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WAGYU DENVER STEAK
c h i m i c h u r r i ,  

c r i s py  s m a s h e d  p ot a t o

Cabernet Franc

PESTO PASTA
conf i t  toma to,  pecor ino,  

torn  ba s i l

P inot Grig io

BLACKENED  MAH I  MAH I
c r i s py  c o c o n u t  r i c e ,  
s t ewe d  b l ac k  b e a n s ,  

m a n g o  s a l s a

Gewurztraminer

ROASTED  BE ETS
 b u r ra t a ,  b a s i l  o i l ,  

p o p p e d  fa r ro ,  
b a l s a m i c  p e a r l s

P inot Noir

CLAM  CHOWDER
p ot a t o ,  o n i o n ,  
b ac o n ,  c re a m ,  

l i t t l e n e c k  c l a m s

Reserve Oaked Chardonnay

SHORT R I B  RAV IOL I
t o m a t o  j a m ,  

n a t u ra l  j u s ,  p a r m e s a n

TrI

CHOCOLATE  CREAM  P I E  
o re o  c o o k i e  c r u s t ,  
s i l k  c h o c o l a t e ,  w h i p p e d  c re a m

COFFEE  CREME  BRULE E  
w h i p p e d  c re a m ,  c h o c o l a t e  c ove re d 
e s p re s s o  b e a n s

dessert  pa i r i ng :  S e l ect  Harvest  R i e s l i ng

                 

 $ 45  P ER  P ERSON
LOCAL  W INE  PA I R I NG  

F ROM ROVE  +$20
c h o o s e  o n e  d i s h  p e r  c o u r s e

 THREE -
COURSE  
D I NNER 
MENU

$10 WHITE WINES
$12 RED WINES  


