
SURF & TURF 
Prime Filet of Beef, Roasted Garlic Poached Maine Lobster Tail, Potato Puree, Sauteed Spinach, Choron Sauce.  

Wine Pairing: Textbook Cabernet Sauvignon Paso Robles, CA 
 

OSSO BUCCO  
Braised Veal Shank, Saffron Risotto, Romesco Sauce, Glazed Carrots, Red Wine Demi. 

Wine Pairing: Avignonesi Grifi Super Tuscan, IT  
 

AIRLINE CHICKEN  
Roasted Garlic Herb Compound Butter, Parsnip & Fennel Puree, Sauteed Spinach, Chicken Glace, Carrot Nest.  

Wine Pairing: Macrostie Chardonnay, Russian River Valley, CA  
 

SEARED SALMON  
Pan Seared, Black Garlic Poached Gulf Shrimp, Beluga Lentils, Roasted Shallot Puree 

Sauteed Spinach, Squid Ink Coral Tuile, Citrus Beurre Blanc. 
Wine Pairing: Gai’a Assysrtiko, Greece 

No Substitutions. Tax and Gratuity are not included. Please inform your server for any food allergies.  

From the Health Department: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the chance for foodborne illness.  

CROQUETTES 
Black Garlic & Tarragon Infused Goat Cheese, Raspberry Compote.  

 

LOBSTER RISOTTO  
Maine Lobster, Saffron Infused Arborio Rice, Basil, Tomato Compote.  

 

BEEF CARPACCIO 
Prime Filet of Beef, Black Garlic Aioli, Fried Capers, Shaved Red Onion, Field Greens, Poached Egg. 

Wine Pairing: Rodney Strong Sauvignon Blanc, Alexander Valley, CA  |  Pike Road Pinot Noir, Williamette Valley, OR 

LOBSTER BISQUE  
Maine Lobster, Shaved Fennel, Parmesan Tuile, Basil Foam. 

 

STRAWBERRY FIELDS SALAD 
Mixed Field Greens, Fresh Strawberries, Pickled Red Onions, Candied Pecans, Feta Cheese, Champagne Vinaigrette.  

 

ARTISAN CAESAR SALAD  
Artisan Romaine, Parmesan Crisp, Bacon, White Anchovies, Chilled Poached Egg.  

 

Wine Pairing:  Cune Cava Brut, Spain   |  Dr Hermann Dry Riesling, Germany   |   Mirabeau X Rose, Provence FR 

DONUT BAR 
House Made Donuts, Assorted Toppings & Sauces. 

 

CHOCOLATE MOUSSE CAKE 
Espresso Infused Dark Chocolate Mousse, Chocolate Sponge, Dark Chocolate Ganache. 

 

PISTACHIO CHIFFON CAKE 
Vanilla Bean Chiffon Cake, French Vanilla Butter Cream, Pistachio Dust, Strawberry Mint Compote.  

WINE/COCKTAIL PAIRING: ESPRESSO MARTINI  |  DOWS RUBY RED PORT, PORTUGAL 

Four-Course Prix Fixe Menu $89 Per Person. Wine & Cocktail Pairing $40 Per Person 



CHAMPAGNE / SPARKLING 
Cune Cava Brut, Spain                          11.00  46.00 

Marsuret "treviso" Prosecco, Italy         13.00   50.00  

Argyle Winery Brut, Willamette Valley 17.00 65.00 

J Cuvee 20 Sparkling, California                 85.00  

Le Mensil Grand Cru Brut, FR                      89.00  

Champagne Drappier Carte D'or Brut, FR   95.00  

Laurent Perrier La Cuvee Brut, FR           125.00  

Barnaut Grand Cru Reserve Brut, FR      135.00  

 

SPARKLING ROSE 
Francois Montand Brut Rose, Fr    11.00   42.00  

Zardetto Prosecco Rose, IT              12.00   46.00  

Laurent Perrier Brut Rose, FR                   145.00  

 

ROSE 
La Crema Pinot Noir Rose, CA        12.00   46.00  

Mirabeau X, Provence, FR                14.00   52.00  

Studio by Chateau Miravel, FR                   48.00  

M by Chateau Minuty, Provence France  54.00  

 

PINOT GRIGIO/GRIS 
Ca’ Montini, Terre Di Valfredda, Italy 11.00 42.00  

Elk Cove, Pinot Gris Willamette, OR 12.00   46.00  

Kellerei Kurtatsch Cortaccia, Grigio italy  48.00  

Ponzi, Willamette, OR                            59.00  

    

SAUVIGNON BLANC 
Rodney Strong, Alexander Valley, CA  13.00   50.00  

Allan Scott, New Zealand              14.00   54.00  

Villa Maria, Taylors Pass, New Zealand   52.00  

Merlin Cherrier Sancerre, France          65.00  

 

ALTERNATIVE WHITES 
Dr Hermann Riesling, Germany       12.00   46.00  

Gai’a Assysrtiko “Monoghraph”, Greece   45.00  

L' Ecole, Chenin Blanc Columbia Valley, WA    50.00  

 

CHARDONNAY   
Barnard Griffin, Columbia Valley, WA  11.00  42.00  

Cambria, Katherine’s Vineyard, CA  15.00  56.00  

MacRostie, Russian River, CA            18.00  68.00  

Louis Moreau, Chablis, FR          69.00  

The Hess Collection Panthera rrv, CA       72.00  

Nomand Pouilly Fuisse Burgundy, France  89.00  

Chapellet Growers Collection, CA        110.00  

Merry Edwards, Olivet Lane, Russian River        145.00  

WINE 
  16 

Buffalo Trace Bourbon, Lemon & Lime  
Juice, Honey Syrup, Egg White topped 
with Proverb Pinot Noir, Served Up. 
 

    16 
Woodford Reserve Bourbon, Grand 
Marnier, Black Walnut Bitters, Cherry 
Charred Orange Peel, Served Up.  
 

   15 
Sazerac Rye Whiskey, Montenegro Amaro 
Aperol, Lemon Juice, Shaken & Strained  
Served Up with Lemon Twist. 
 

  15 
Wheatley Vodka, Blueberry Puree, Lime 
juice, Rosé Wine, Topped with Ginger 
Beer, Served in Classic Copper Mug. 
 

  14 
Tinkerman’s Gin, Blackberry Hibiscus  
Syrup, Lemon Juice, Topped with  
Marsuret Prosecco, Flower Garnish. 
 

 15 
Jalapeno Infused Corazon Tequila 
Blood Orange Liquor, Fresh Lime Juice  
Tropical Mix, Tajin Rim. 
 

  15 
Satsuma Mandarin Vodka, Cointreau 
Orange Liqueur, Lime Juice, Cranberry 
Juice,  Served Up with Orange Twist. 

 
 14 

Empress Gin, Lavender Syrup, Lemon 
Juice, Ginger Bitters, Club Soda, Lemon 
Mint, Candied Ginger, On the Rocks. 
 

  15 
Pineapple Infused Barsol Pisco 
Lemon & Lime Juice, Egg White 
Served Up with Lime Wheel. 

 
OLD  
FASHIONEDS 
 
 

   15 
Russell’s Rerserve 10 Year Bourbon 
St. Germain Elderflower, Fresh Lime 
Cherry Juice, Egg White, Large Cube. 
 

  16 
Old Soul Bourbon, Fresh Espresso  
Coffee Liqueur, Orange Bitters 
Large Cube. 
 

  16 
Smoked Michter’s Straight Bourbon 
Muddled Cherry & Orange, Angostura 
Bitters, Toasted Orange Peel  
Large Cube. 
 

   15 
Whistle Pig Piggy Back 6 Year Bourbon 
Walnut Bitters Toasted Orange  
Whistle Pig Maple Syrup & Cherry.  
Large Cube.  

PINOT NOIR 
Sean Minor California Series, CA             12.00  46.00  

Clouston & Co, New Zealand            15.00  56.00  

Pike Road, Willamette Valley, OR   17.00  64.00  

Argyle, Willamette Valley, OR                    64.00  

J Vineyards Multi Apellation, CA        54.00  

The Calling, Monterey County, CA          59.00  

Fess Parker, Santa Rita, CA          65.00  

Joseph Drouhin Bourgogne Rouge, FR   110.00     

 

O THER REDS      
House of Brown Red Blend, Lodi CA   12.00  42.00  

Maal Biutiful Malbec, ARG                 15.00   58.00  

Avignonesi Grifi Super Tuscan, IT         16.00   62.00  

Orin Swift Abstract Red Blend, CA   19.00   74.00  

Ancient Peaks Zinfandel, Paso Robles, CA   50.00  

Tenshen Rhone-Style Blend, Santa Barbara, CA    56.00  

Alto Moncayo Veraton Garnacha, Spain   68.00  

Epcoch Estate, Blend Paso Robles, CA       105.00  

Altesino Brunello di Montalcino, IT        115.00  

Pride Syrah, Mountain Vineyards, CA        119.00  

Chateau Batailley, Pauillac lions de Batailley, FR   125.00  

 

MERLOT     
Ancient Peaks, Paso Robles, CA      14.00  52.00  

Orin Swift Advice from John, CA    17.00  65.00 

Oberon, Napa Valley, CA                     62.00 

Markham Vineyards, Napa Valley, CA        70.00  

 

CABERNET SAUVIGNON    
Franciscan, Monterey, CA            12.00    46.00  

Textbook, Paso Robles, CA              16.00    58.00  

Olema by Amici, Sonoma, CA             17.00    68.00  

Swanson Vineyard, Napa Valley, CA   20.00   78.00  

L'Ecole no. 41, Columbia Valley, WA          68.00  

BV, Napa Valley, CA            69.00  

Louis Martini, Napa Valley, CA         76.00  

Scattered Peaks, Napa Valley, CA        84.00  

Abeja, Colombia Valley, WA                          95.00  

Amici Cellars, Napa Valley, CA                  100.00  

Orin Swift Palermo, Napa Valley, CA       115.00  

Oshaughnessy, Napa Valley, CA                130.00  

Hess Collection Mt. Veeder, Napa Valley     150.00  

Chappellet Signature, Napa Valley, CA     165.00  

Goldschmidt Game Ranch, Oakville, CA 185.00  

Altamura, Napa Valley, CA       220.00  

Ulysses, Napa Valley, CA         285.00  

Stags Leap SLV, Napa Valley, CA      300.00  

Joseph Phelps Insignia, Napa Valley, CA        650.00 

COCKTAILS 

DRAFT  
Bud Light, Missouri                           6.5 Stella Artois, Belgium                   8.5 
Motorworks V-Twin Lager, Bradenton   9.0 Sun Lab Sun Haze, Sarasota         9.0 

C RAFTS, IMPORTS & LOCAL BEER  

BOTTLES/CANS 
Michelob Ultra, Missouri                       6.5 Corona Lager, Mexico                 6.5 
Funky Budha Floridian Wheat, Florida   7.0  Czechvar Pilsner, Czech Republic     7.0 
Elysian Space Dust IPA, Washington        7.0 Becks Non Alcoholic, Germany     6.5 

Ask us for Private Parties and 
Events or contact us at:  
Contact@postkitchenandbar.com 
941. 259.4850 
 
Gift Cards available. 
20% Gratuity may be added to parties  of 
6 or more.   


