DINNER FORTWO

Available Monday - Thursday

Exclusive of sales tax & gratuity.
Please no substitutions for this limited menu.

STARIERS

*Caesar Salad
Hearts of romaine tossed in a house made Caesar
dressing. Topped with Grana Padano cheese & fresh
crispy croutons.

Soup of the Day

Everybody has a "House Salad" Salad
Romaine, red onions, bacon, tomatoes & croutons.
Tossed in buttermilk ranch dressing.

Clam Chowder

ENTREES

crSimply Grilled Salmon
Grilled seasonal salmon served with a side of citrus
beurre blanc sauce, roasted red mashed potatoes &
seasonal vegetable.

Blackened Chicken Bucatini
Served with a white wine, garlic, Parmesan cheese
cream sauce. Garnished with chives & more Parmesan.

v Pasta Ortolano
Grilled zucchini, crookneck squash, eggplant & bell
peppers. Served with a penne pasta & house made
marinara. Garnished with basil & balsamic glaze.

Macadamia Crusted Sea Bass
Roasted California sea bass coated with a mixture of
macadamia nuts & panko. Topped with a sweet & spicy
chili mango salsa. Served with Au Gratin potatoes &
seasonal vegetables.

*Petite Filet Mignon
Served with house demi sauce, Asiago au gratin
potatoes & seasonal vegetable. Finished with a side of
our classic Béarnaise sauce.

DESSERID
Choose 1 to Share

Blueberry Cheesecake
sour cream & sugar topping | fresh whipped cream

crChocolate Decadence
A dense chocolate flour-less cake with sweet raspberry
sauce and whipped cream.

crvSeasonal Sorbet
AN
Choose 1 to Share
JP Chenet Sparkling Brut JP Chenet Sparkling Rose Jamieson Ranch "Light Horse'
- France NV - - France NV - Chardonnay
-CA'17-

Avalon Chardonnay
— California '17 -

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

Newberry Estate Vineyards

Mourvedre
— Contra Costa County '15 —

Jamieson Ranch "Light Horse"

Cabernet Sauvignon
-CA'16-

Dinner For Two Menu Not Available on Restaurant Holidays



