STARTER OPTIONS

SHELLFISH CORN CHOWDER
MUSSELS, CLAMS, PRAWNS, ROASTED CORN
(SUGGESTED WINE PAIRING SANDHILL CHARDONNAY)

CLAssIc CAESAR SALAD
CRISP ROMAINE, BACON, CREAMY DRESSING, CROUTONS, PARMESAN
(SUGGESTED WINE PAIRING SUMAC RIDGE GEWURZTRAMINER)

DUNGENESS CRAB CAKES
MIXED BABY GREENS, CHIPOTLE MAYONNAISE

(SUGGESTED WINE PAIRING SEE YA L ATER RANCH CHARDONNAY)

ENTREE OPTIONS

ROASTED ORGANIC CHICKEN BREAST
POTATO GRATIN, FRESH VEGETABLES, PANCETTA, WINE BUTTER SAUCE
(SUGGESTED WINE PAIRING THIRTY BENCH RIESLING)

NEW YORK STEAK
FRESH VEGETABLES, CHOICE OF PARMESAN RISOTTO OR WHIPPED POTATO
(SUGGESTED WINE PAIRING SANDHILL SYRAH)

WILD MUSHROOM PASTA
WILD MUSHROOMS, FETTUCCINI, CREAM SAUCE, PARMESAN,
(INNISKILLIN OKANAGAN PINOT NOIR)

DESSERT OPTIONS

TRADITIONAL CREME BRULE
WHITE CHOCOLATE BREAD PUDDING
SEASONAL FRUIT CRUMBLE

(SUGGESTED WINE PAIRING SEE YA LATER RANCH ICE WINE)



