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Easter

Available April 3-5,2026

ENTREE

Cooper’s Hawk Surf & Turf” 52.99
Filet Medallions with Winter Truffle Crust &

Blue Crab-Stuffed Lobster Tail, Roasted Broccolini,
Mary’s Potatoes, Lemon Beurre Blanc

WINE PAIRING Cooper’s Hawk Lux Pinot Noir 76.25

Blue Crab-Stuffed Lobster Tails 56.99

Roasted Broccolini, Mary’s Potatoes, Lemon Beurre Blanc

WINE PAIRING Cooper’s Hawk Lux Sparkling 75.00

CURATED ICONS: CAKEBREAD CELLARS

Cabernet Sauvignon ~apa valley
HALF GLASS 72.00 | GLASS 25.00 | BOTTLE 724.99

This series reflects founder Tim McEnery’s commitment to partnering
with the world’s most revered wineries, beginning with Napa Valley icon
Cakebread Cellars and their 50 years of winemaking mastery.

CAMILLE BY MASTER SOMMELIER EMILY WINES

Brilliant Champagne
GLASS 78.75 | BOTTLE 69.99

The Camille series is inspired by the strength and courage found in women
we admire. Brilliant honors age and beauty with elegance and grace.

*“These items are served raw or undercooked, or may contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Please inform your server
of any food allergies. An allergen guide is available upon request or at
chwinery.com/menus.







