
APPETIZER

Wild Mushroom Flatbread  15.99
Pesto, Fontina, Mozzarella,  
Truffle Fonduta, Chive   

WINE PAIRING  Cooper’s Hawk Lux  
      Pinot Noir 16.00

ENTRÉE

Short Rib Grilled Cheese  
& Tomato Bisque  20.99
Aged Cheddar, American, Fontina,  
Caramelized Onion Ranch Aioli,  
Seasoned Fries

WINE PAIRING  Padma Pinot Noir 13.00

DESSERT

Passion Fruit Caramel  
Cheesecake  12.99
Whipped White Chocolate,  
Vanilla Bean Sauce, Pistachio Tuile,  
Maldon Salt            

WINE PAIRING  Cooper’s Hawk Lux  
      Ice Wine 13.50

Seasonal Chef  
Recommendations
Available daily 11 a.m. until 3:30 p.m.

Winter Red or White    
GLASS 9.00

Served warmed, this delightfully 
spiced wine is mulled with cinnamon, 

cloves, vanilla, and citrus peel.

Cranberry Sangria  
GLASS 10.50   PITCHER 28.99

A seasonal favorite featuring 
cranberry wine, fresh-squeezed 

juices, and spiced cranberry syrup.

LUNCH

JOIN THE WINE CLUB FOR $22.99 
Plus, earn points!

TRY OUR DECEMBER WINE  
OF THE MONTH

Hygge (hue-gah)  
Cabernet Sauvignon 

GLASS 11.50
Offering flavors of blackberry, 
black currant, and black cherry, 
our Hygge Cabernet Sauvignon 

is a full-bodied wine and 
velvety smooth. 



TRY OUR DECEMBER WINE  
OF THE MONTH

Hygge (hue-gah)  
Cabernet Sauvignon 

GLASS 11.50
Offering flavors of blackberry, 
black currant, and black cherry, 
our Hygge Cabernet Sauvignon 

is a full-bodied wine and 
velvety smooth. 

Winter Red or White    
GLASS 9.00

Served warmed, this delightfully 
spiced wine is mulled with cinnamon, 

cloves, vanilla, and citrus peel.

Cranberry Sangria  
GLASS 10.50   PITCHER 28.99

A seasonal favorite featuring 
cranberry wine, fresh-squeezed 

juices, and spiced cranberry syrup.

JOIN THE WINE CLUB FOR $22.99 
Plus, earn points!

APPETIZER
Wild Mushroom Flatbread  15.99
Pesto, Fontina, Mozzarella,  
Truffle Fonduta, Chive   
WINE PAIRING  Cooper’s Hawk Lux  
      Pinot Noir 16.00

ENTRÉE
Roasted Butternut Squash Ravioli  
with Maine Lobster & Shrimp  33.99
Tomato, Tarragon, Lobster Sauce,  
Brown Butter Balsamic Reduction, Parmesan
WINE PAIRING  Abrillante 12.00

Cooper’s Hawk Surf & Turf  49.99
Filet Medallions with Winter Truffle  
Crust & Blue Crab-Stuffed Lobster Tail,  
Roasted Broccolini, Mary’s Potatoes,  
Lemon Beurre Blanc
WINE PAIRING  Hygge Cabernet Sauvignon 11.50

DESSERT
Passion Fruit Caramel  
Cheesecake  12.99
Whipped White Chocolate,  
Vanilla Bean Sauce, Pistachio Tuile,  
Maldon Salt            
WINE PAIRING  Cooper’s Hawk Lux  
      Ice Wine 13.50

Seasonal Chef  
Recommendations
Available daily after 3:30 p.m.

DINNER


