
                                                                                                                                                                                                                                                                                                                                                                                                                                                                              
  
 

 

April Three Course Prix Fixe 
85 Per Person 

with wine pairing add 20 
 

First Course 
 

  ~ Fuji Apple & Walnut Salad ~  
 little gem lettuce, manchego cheese 

 buttermilk dressing 
 

or 

~ Artichoke Soup ~  
parmesan twist 

 
Second Course 

 

~ Lamb Noisette ~ 
caponata, mint demi  

 

Suggested Wine Pairing 

2020 Cordant “Maniacal” - GSM Paso Robles 
 

& 

~ Mahi Mahi ~ 
hawaiian purple yams 

haricots verts, mandarin beurre blanc 
 

Suggested Wine Pairing 

2021 Adler - Pinot Grigio Alto Adige, Italy 

 
Dessert 

 
 

~ Lemon Shortcake ~ 
mascarpone mousse, marinated strawberries 

 
 

(No Substitutions & No Split Plates Please) 


