
 

 

Restaurant Week 2024 
Three Course Dinner with 1st course pairing $64 

 

 

Starter 

Butter Lettuce Salad 
butternut squash slaw, candied pecans, 

maple mustard dressing 

 

Shrimp and Pork Potstickers 
soy mirin sauce 

 

Dungeness Crab Fondue 
braised artichoke, melted leek, gruyere and brie, garlic 

crostini 

 

Entrée Course 

Caramelized Sea Scallops 
potato puree, forest mushrooms, celery root, 

hazelnuts, 
black truffle vinaigrette 

 

Kelleher Braised Short Rib 
cranberry bean stew, nueske’s bacon, 

horseradish oil 
 

Forest Mushroom Risotto 
black truffle, parmesan Reggiano 

 
 
 
 

Dessert Course 

Trio of Seasonal Sorbets 
strawberry, ginger pear, blueberry 

 

Gluten Free Chocolate Torte 
berry compote, whipped cream 

 

Butterscotch Pot de Crème  
guittard chocolate pudding, hazelnut bark 

 

 

 

 

 

Kelleher Family Vineyards by the Glass 

 

Chardonnay- ‘Three Sisters’ Russian River 2019   22 

Rose -  ‘Rose of Pinot Noir’, RRV 2021   21 

Cabernet Sauvignon- ‘Brix Vineyard’ Oakville 2012   24 

 

Flight of Kelleher Family Vineyards ‘Brix Vineyard’ 

Oakville Cabernet Sauvignon, 

3 oz glass of 2012, 2014, 2016    42 

 


