STEAKHOUSE
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APPETIZERS

French Onion Soup, Au Gratin 11
SWP: Grgich Hills Chardonnay, Napa Valley 13

Tuna Poke 22
Avocado, Crispy Wonton, Wasabi, Pickled Ginger, Sour Cream & Ponzu Sauce

SWP: Cape Mentelle SVB, Australia 10

Autumn Salad 14
Arugula, Endive, Radicchio, Gorgonzola, Grilled plums, Prosciutto, Huckleberry Vinaigrette

SWP: Markham Merlot, Napa 14

ENTREES

Marinated Venison 42
Roasted Garlic Mashed Potatoes, Sun Dried Cherries & Blood Orange Cabernet Sauvignon Sauce

SWP: Francis Coppola “Directors Cut” Cabernet, Alexander Valley 15

Grilled Pheasant 37
Glazed Carrot, Sage Mustard Demi
SWP: Molly Dooker Zinfandel 13

Tuna Au Poivre 39
Poached Leeks, Red Wine, Mushroom Foie Gras Broth
SWP: Smoke Tree Rose 13

DESSERTS

Cheesecake 12
Topped with Honey Almonds & Cardamom Spice Crust
SWP: Trimbach Riesling, Alsace France 13

Rustic Apple Tart 12
Cinnamon Ice Cream

SWP: Nine Vines Moscato, Australia 10

*Consuming Raw or Uncooked meat, Seafood or Egg may increase Your Risk of Food-Borne lliness. Some Foods May Contain Nut
Please Notify Your Server if you have Any Allergies or Special Food Preparations and we will be Happy to Accommodate Your Needs.



