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SEASONAL
Chef Recommendations

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

APPETIZER

Sweet & Crunchy Shrimp 18.99

Bibb Lettuce, Asian Cabbage Slaw, Toasted Cashews,
Chili Crisp Ranch

WINE PAIRING Gewurztraminer 710.75

ENTREE

Cilantro Lime Chicken Salad & 20.99

Crunchy Corn, Pickled Vegetables, Grape Tomatoes, Avocado,
Tortilla Chips, Avocado-Lime Dressing, Chili Ranch

WINE PAIRING Sauvignon Blanc 71.00

DESSERT

Chocolate Mocha Tiramisu 72.99

All the flavors of tiramisu, reimagined:

Marsala-Soaked Ladyfingers, Chocolate-Espresso Custard,
Whipped Chocolate Chip Mascarpone Mousse,

Dark Chocolate Crunch, Espresso Anglaise

WINE PAIRING Vin Chocolat Noir 710.50

MAY WINE OF THE MONTH

Les Petites .GLAS.S 12.00 . JOIN THE WINE CLUB
A blend of Petite Sirah and Petit Verdot, FOR $24.49

this bold luscious red delivers big, rich flavor. Plus. earn points!
With gorgeous, inky black color and velvety Ly P ’

dark fruit, it’s perfect for casual drinkers and

@ GF UPON REQUEST

seasoned enthusiasts.
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SEASONAL
Chef Recommendations

Available daily after 3:30 p.m.

APPETIZER

Sweel & Crunchy Shrimp 18.99

Bibb Lettuce, Asian Cabbage Slaw, Toasted Cashews,
Chili Crisp Ranch

WINE PAIRING Gewurztraminer 70.75

ENTREE

Crab-Crusted Medallions

& Tempura Shrimp 46.99

Roasted Broccolini, Wasabi Mashed Potatoes, Citrus Aioli,
Chili Crisp, Sweet Soy Jus

WINE PAIRING Les Petites 712.00

DESSERT
Chocolate Mocha Tiramisu 72.99
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All the flavors of tiramisu, reimagined:

Marsala-Soaked Ladyfingers, Chocolate-Espresso Custard,
Whipped Chocolate Chip Mascarpone Mousse,

Dark Chocolate Crunch, Espresso Anglaise

WINE PAIRING Vin Chocolat Noir 70.50

MAY WINE OF THE MONTH

Les Petites GLASS 72.00
A blend of Petite Sirah and Petit Verdot,

this bold luscious red delivers big, rich flavor.

JOIN THE WINE CLUB
FOR $24.49

P1 ints!
With gorgeous, inky black color and velvety 1 e P

dark fruit, it’s perfect for casual drinkers and

@ GF UPON REQUEST

seasoned enthusiasts.

CHO30526CHRA




