
HAPPY MOTHER’S DAY MAY 12TH 2019

TO START
compliments

ASSORTED GJUSTA PASTRIES

SPARKLING GREET   
NV  Brut - FAIRE la FETE - Limoux, France

FIRST COURSE
choice of

FARMER’S SALAD one gun ranch mixed greens, seasonal fruits & vegetables, lemon vinaigrette,                                 
pink peppercorn, fresh herbs

                                                                                                                                                                    			    
GRILLED SPRING ASPARAGUS  arugula, fresh  strawberries, chevre goat cheese, 

black pepper vinaigrette, aged balsamic

					          SEASONAL MARKET FRUIT cirtus honey yogurt, mint, marcona almonds 

WINE PAIRING   
2015 Moschofilero - BOUTARI - Peloponnese, Greece

SECOND COURSE
choice of
 SMOKED SALMON QUICHE fresh dill, goat cheese, mixed green salad

LOBSTER BENEDICT maine lobster, poached organic eggs, toasted english muffin
choron sauce, breakfast potatoes

AVOCADO TOAST hass avocado, heirloom cherry tomato, grilled gjusta sourdough, radish, mixed green salad with 
shallot vinaigrette

ROASTED LEG  OF COLORADO LAMB crispy fingerling potatos, charred broccolini, persillade sauce 

GRILLED PACIFIC KING PRAWNS squid ink tagliatelle, lobster brodo

WINE PAIRING   
2017 Rosé of Mourvèdre - CHATEAU PRADEAUX - Bandol, France

THIRD COURSE
 choice of

RHUBARB TART custard, pistachio, honey

ETON MESS meringue, fresh berries, jam, cream

CHOCOLATE CARAMEL TART peanutbutter powder, marcona almonds

WINE PAIRING   
2012 Semillon Blend - DOLCE by FAR NIENTE - Napa Valley, California

$75 per adult - $100 per adult including wine pairings 
price does not include tax, gratuity or valet 

Consuming raw or rare seafood, shellfish, meats, poultry or eggs may increase your risk of food-borne illness.



BEVERAGES MOTHER’S DAY  2019

WINE BY THE GLASS
BUBBLES
NV Henriot Brut “Souverain” Champagne 23 
NV Heidsieck-Monopole Brut Champagne 17
NV Heidsieck-Monopole Brut Rosé Champagne 20
NV Mionetto Extra Dry Prosecco Superiore Valdobbiadene 12
ROSÉ
2017 Château Lèoube Grenache Blend “Le Secret” Provence 15
2017 Château d’Esclans Grenache Blend “Rock Angel” Provence 18
2017 Jolivet Pinot Noir Sancerre, Loire Valley 14
2017 Carlin de Paolo Barbera “il Giullare” Monferato, Piedmonte 12
2017 Liquid Farm Mourvedre Happy Canyon of Santa Barbara 16
WHITE
2017 Terlano Pinot Grigio Alto Adige 14
2016 Domaine de la Quilla Melon Muscadet-Sevre-et-Maine 12
2016 Eroica Riesling Columbia Valley 13
2017 Don Pedro de Soutomaior Albariño Rias Baixas 13
2017 Domaine Pinard Sauvignon Blanc “Nuance” Sancerre 25
2017 Domaine Huet Chenin Blanc “Haut Lieu Sec” Vouvray 18
2017 William Fevre Chardonnay Chablis 15
2016 Michel Niellon Chardonnay Chassagne-Montrachet, Burgundy 29
2017 Far Niente Chardonnay Oakville, Napa Valley 21
RED
2015 Mia Chiara Sangiovese Chianti Colli Senesi 12
2016 En Route Pinot Noir “Les Pommiers” Russian River Valley 19
2014 Borgogno Barbera d’Alba Alba, Piedmonte 14
2014 Williams Seylem Pinot Noir Russian River Valley 28
2017 Daou Cabernet Sauvignon Paso Robles 15
2014 Qupe Syrah “Bien Nacido Hillside” Santa Maria Valley 16
2014 Banfi Super Tuscan Blend “Belnero” Siena, Tuscany 18
2014 Conn Creek Cabernet Sauvignon “Anthology” Napa Valley 20
2010 Silver Oak Cabernet Sauvignon Blend Napa Valley 39

HALF BOTTLE SELECTIONS
BIN 255 2013 Schloss Gobelsburg Gruner Veltliner  “Reserve” Kamptal 58
BIN 403 2014 Mongerad-Mugneret Pinot Noir Savigny-Les-Beaune 59
BIN 551 2012 Raspail-Ay Grenache Blend Gigondas 45
BIN 1611 2010 Sassicia Cabernet Sauvignon Blend Bolgheri 199
BIN 439 2014 Corison Cabernet Sauvignon St.Helena, Napa Valley 100
BIN 654 2016 Rafanelli Zinfandel Dry Creek Valley 55
                   FULL WINE LIST AVAILABLE UPON REQUEST

BEERS
Corona 7 / Amstel 7 / Guinness 7
Peroni Nastro Azzurro 8 / Firestone Double Barrel Ale 8
Chimay 10 / Allagash White 8 / Buckler (N/A) 7

JUICES

HOT DRINKS

Alain Milliat Bottled Juice Selection 8
Strawberry
Mango
Cox Apple
Tomato

Cold Pressed By the Bottle 7
Spicy Roots apple, beet, ginger, lemon
Sweet Greens kale, spinach, romaine, parsley, 
cucumber, celery, apple, lemon
Orange Tumeric orange, turmeric, fuji apple, lemon

Coffee Selections
Caffe Umbria Dark Roast Drip Coffee 5
Regular or Decaffeinated
Caffe Umbria Espresso
Single shot 5 / Double Shot 8 
Cappuccino 6
Café Latte 6
Housemade Hot Chocolate 6

Tea Selections
Forte Blends Loose Tea 5
Earl Grey
Citrus Mint
Sencha Green
English Breakfast
Chamomile Citron

Bottled Water
Still
Evian (330ml) 5
Evian (750ml) 9
Sparkling
San Pellegrino (250ml) 5
San Pellegrino (750ml) 9

COCKTAILS 15
FRENCH 47

ketel one botancial cucumber  
vodka, st. germain, peychauds  

aperitivo, faire le fête brut
PUNJABI SOUR

batavia arrack, lemon, vanilla, aqua faba, 
peach bitters, curtis vanilla bitters

JOHNNIE-O® ‘CRANQUILA HYDRATOR’
nosotros tequila blanco,                               

fresh coconut water, cranberry
DR. FUNK

diplomatico rum, lime, passion fruit, 
falernum #9, espresso liqueur, pernod 

absinthe, angostura bitters,  
curtis vanilla & lime bitters

SECOND TO LAST SUNRISE
kappa pisco, ketel one botanical, 

butterfly pea flower, lavender 
LIVIN’ BEST LIFE 

plymouth gin, cyrano brandy, coconut 
water, shaved radish, carrot flowers

MONKEY WRENCH PART 2
monkey 47 gin, pineapple, lavender 

infused dry vermouth, curtis 
chamomile bitters

TERRA COTTA STILL LIFE
smooth ambler bourbon, averna, 

grapefruit, lime 
MESCALERO

vida mezcal, ancho reyes verde,                 
maple syrup, lime juice

NEW ORLEANS SPRITZ (Low ABV Cocktail)
peychauds aperitivo, seasonal 
berries, fever club soda

LILLET ROSE SPRITZ (Low ABV Cocktail)
lillet rose, serol sparkling rose, 
fever tree club soda, orange slices

ALTERNATING CURRENT (Low ABV Cocktail)
ketel one botanical peach vodka, house- 
made bitter lemon soda, fresno chile


