
                                                                                                                                                                                                                                                                                                                                                                                                                                                                              
  

 
 

March Three Course Prix Fixe 
95 Per Person 

with wine pairing add 20 
 

First Course 
 

  ~ Artichoke & Rock Shrimp Frito Misto ~  
 meyer lemon aioli 

 

or 

~ Leek & Potato Soup ~  
cheddar cheese twist 

 
Second Course 

 

~ Spinalis Ribeye Cap ~ 
yukon gold mashed potatoes 

cabernet demi, garlic butter 
 

Suggested Wine Pairing 

2019 Trefethen “Dragon’s Tooth” Oak Knoll District  
 

& 

~ Pink Grouper ~ 
pink guava beurre blanc 

coconut rice 
 

Suggested Wine Pairing 

2021 Wade Cellars “Three by Wade Blanc” Napa Valley 

 
Dessert 

 
 

~ Mandarin Orange Panna Cotta ~ 
chocolate tuile 

 
 

(No Substitutions & No Split Plates Please) 


