
W i n e s  b y  t h e  G l a s s

W H I T E S
SPARKLING SAINT-HILARE, BLANQUETTE O F LIMOUX, FRANCE N/V 8
PROSECCO M OLETTO, ITALY N V 8
SPARKLING ROSE J WINE CO M PANY, CALIFORNIA N V 10

CHARDONNAY PEDRONCELLI, DRY CREEK VALLEY, CALIFORNIA 2010 9
CHARDONNAY SILVERADO, NAPA, CALIFORNIA 2009 12*
CHARDONNAY ROMBAUER, CARNEROS, CALIFORNIA 2010 15*
PINOT GRIGIO BENVOLIO, FRIULI, ITALY 2010 9
FALANGHINA TERREDORA DIPAOLO, IRPINIA, ITALY 2010 10
VIOGNIER BLEND DAVIS FAMILY VINEYARDS, SIERRA FOOTHILLS, CALIFORNIA 2008
10
RIESLING M ONCHHOF, URZIG/MOSEL, GERMANY 2010 9
SAUVIGNON BLANC VINOCE, NAPA VALLEY, CALIFORNIA 2010 10
WHITE BORDEAUX LAFAYETTE, FRANCE 2010 9
HOUSEMADE SANGRIA W HITE O R RE D N V 7

QUARTINOS
( 1/3 bottle )

Domaine Lafond - Chateauneuf du Pape, Rhone, France, 2007   25*
Stag’s Leap Wine Cellars - Hands of Time, Bordeaux Blend, SLD, Napa, California, 2008   23*

Davis Family Vineyards - Pinot Noir, Russian River Valley, California   22*

R E D S
PINOT NOIR LES JAMELLES, VIN D E FRANCE 2010 10
PINOT NOIR DECOY, ANDERSON VALLEY, CALIFORNIA 2009 15*
CABERNET M URPHY-GO O D E, CALIFORNIA 2008 10
CABERNET ANDERSON�S CO N N VALLEY, CENTRAL COAST, CALIFORNIA 2009
12*
MERLOT G OUGUENHEIM, VALLE ESCONDIDO, ARGENTINA 2009 9
SYRAH M EYER FAMILY, YORKVILLE HIGHLANDS, MENDOCINO, CA 2006 10
ZINFANDEL TRENTADUE, ALEXANDER VALLEY ESTATE, CALIFORNIA 2009 9
MERITAGE CHAPPOLLET, NAPA, CALIFORNIA 2009 15*
RHONE BLEND EPIPHANY, GYSPY, SANTA BARBARA, CALIFORNIA 2007 12*
MALBEC JUAN BENEGAS, MENDOZA, ARGENTINA 2009 10
TEMPRANILLO SIERRA CANTABRIA, TINTO, RIOJA, SPAIN 2009 8
SUPER TUSCAN AVIGNONESI, ROSSO, ITALY 2008 11*
BORDEAUX CH ATEAU DESCLAU, FRANCE 2006 8
SHIRAZ CIMICKY, TRUMPS, BAROSSA, AUSTRALIA 2008 8

* = these items not available at happy hour prices



S m a l l  P l a t e s
Araka Pita Spread v 10
olive tapenade, chickpea hummus, roasted beet puree, grilled pita chips

Wagyu Beef Carpaccio 17
parmigiano cracker, arugula, sea salt

Spanish Spring Rolls veg 10
calasparra rice, watercress, fresno-saffron aioli

Crispy Tempeh Bites v 10
panko, citrus hot and sour sauce, arugula, frisee

Stuffed New Potatos 13
duck confit, pancetta, maple smoked white cheddar, green onion,
sherry gastrique

Seared Yellowfin Tuna Loin 15
baby bok choy, enoki mushroom, orange-ginger sauce

Grilled Butternut Squash veg gf 10
fennel, pear, kale, Salemville amish bleu, peanut vinaigrette

Lobster Marscapone Agniolotti 15
saffron cream sauce, melted leek, spinach, crispy shallot

S o u p s  a n d  S a l a d s
Roasted Cauliflower Soup veg 10
sundried tomato pesto, candied walnut

Roasted Beets veg 10
roasted shallot vinaigrette, goat cheese, frisee, arugula, pistachios, brioche crou-
ton

Simple Greens veg 9
apple cider vinaigrette, crimson pear, gorgonzola, toasted walnuts, 

Bibb Lettuce veg 10
red wine vinaigrette, avocado, orange, goat cheese, sunflower seeds

Caesar 10
romaine, crispy potato crouton, parmigiano

gf=gluten free, veg=vegetarian, v=vegan



E n t r e e s
Beef Short Rib Pappardelle 21
brown beech mushrooms, rapini, sweet corn, caramelized onions, red wine braise

Pan-Seared Salmon 26
israeli couscous, braised kale, escarole, smoked tomato broth

Pan-Seared Day Boat Scallops gf 29
parsnip puree, beluga lentils, dijon caramelized onion, pattypan squash

Roasted Acorn Squash veg 19
red pepper risotto, sweet corn, brown beech mushrooms, arugula, 
balsamic reduction

Green Tea Noodles v 18
seared tofu, sesame, ginger-hoison sauce, daikon radish, 
bok choy, fresno, shiitake mushrooms

Pan-Roasted Amish Chicken gf 25
potato hash, broccolini, natural jus

Duck Breast gf 30
creamy white polenta, rapini, yellowfoot chanterelle mushrooms,
rosemary duck jus

Lamb Duo gf 30
Grilled rack, braised leg, cardamom basmati rice, yellow curry braise, 
asparagus, mango relish

Wild Boar Osso Bucco gf 30
apple cider braise, bulls blood beet, goat cheese risotto, black trumpets,
braised fennel

Grilled Strip Steak gf 32
parsnip-potato gratin, brussels sprouts, charred red onion demi-glace

gf=gluten free, veg=vegetarian, v=vegan



V A L E N T I N E S N I G H T P R I X F I X E

3  C O U R S E S F O R $ 3 8

F i r s t  C o u r s e
Roasted Cauliflower Soup veg
sundried tomato pesto, candied walnut

Simple Greens veg
apple cider vinaigrette, crimson pear, gorgonzola, toasted walnuts

Caesar
romaine, crispy potato crouton, parmigiano

E n t r e e s

Crispy Skin Arctic Char gf
seared fingerling potatoes, braised escarole, saffron cream sauce

Braised Beef Short Rib
whipped yukon gold potatoes, asparagus, red wine braise, tobacco onions

Herbed Parisian Gnocchi veg
patty pan squash, brown beech mushrooms, icicle radish, kale, citrus brown butter

D e s s e r t s

Chocolate Cherry Decadence
bing cherry sauce, whipped cream

Chocolate-Hazelnut Bars
raspberry sauce, creme anglaise

Apple-Cranberry Crisp
vanilla ice cream

gf=gluten free, veg=vegetarian, v=vegan


