
JOIN THE WINE CLUB 
FOR 22.99 

Plus, earn points!

MAY WINE OF THE MONTH
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SEASONAL 
Chef Recommendations

APPETIZER
Crispy Tuna Rice 19.99
Sesame-Sriracha Cream, Yuzu Aioli,  
Sweet Soy Glaze, Jalapeño   

WINE PAIRING  Riesling 11.00

ENTRÉE
Cilantro Lime Chicken Salad 20.99 
Crunchy Corn, Julienne Pickled Vegetables,  
Grape Tomatoes, Avocado, Tortilla Chips,  
Avocado-Lime Dressing, Chili Ranch

WINE PAIRING  Las Americanas 11.75

DESSERT
Lemon Butter Cake 12.99
Blueberry Jam, Citrus Cream          

WINE PAIRING  Almond Sparkling 10.25

Available daily 11 a.m. until 3:30 p.m.

Las Americanas GLASS 11.75
This blend celebrates winemaking across 
the Americas. Sauvignon Blanc, Riesling, 
and Semillon from Chile come together 
with Albariño from Washington for a 
vibrant, fresh wine.

GF UPON REQUEST



JOIN THE WINE CLUB 
FOR 22.99 

Plus, earn points!

SEASONAL 
Chef Recommendations

APPETIZER
Crispy Tuna Rice 19.99
Sesame-Sriracha Cream, Yuzu Aioli,  
Sweet Soy Glaze, Jalapeño   

WINE PAIRING  Riesling 11.00

ENTRÉE
Crab-Crusted Medallions &  
Tempura Shrimp 45.99  
Roasted Broccolini, Wasabi Mashed Potatoes,  
Citrus Aioli, Chili Crisp, Sweet Soy Jus

WINE PAIRING  Cooper’s Hawk Lux Pinot Noir 16.25

DESSERT
Lemon Butter Cake 12.99 
Blueberry Jam, Citrus Cream          

WINE PAIRING  Almond Sparkling 10.25

Available daily after 3:30 p.m.
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MAY WINE OF THE MONTH
Las Americanas GLASS 11.75
This blend celebrates winemaking across 
the Americas. Sauvignon Blanc, Riesling, 
and Semillon from Chile come together 
with Albariño from Washington for a 
vibrant, fresh wine.
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