
SUMMER 2022 RESTAURANT WEEK MENU 

THREE COURSE MENU FOR $40 

FIRST COURSES (choose one) 

mixed greens  cucumber, cherry tomato, croutons, creamy balsamic vinaigrette 

watermelon salad  marinated watermelon, cucumber, feta, crispy prosciutto 

artisanal meat   chef’s single artisanal charcuterie selection 
thai chicken soup  lemongrass-coconut curry broth, beech mushroom 

spicy tuna tartare  seaweed salad, coconut sorbet 

wild boar angnolotti  chicken jus, cherry tomato, parmesan cheese 

crispy pork belly  spicy kimchi 

pork and beef meatballs  marinara, creamy polenta, aged parmesan 

fried brussels sprouts  balsamic 

sautéed seasonal vegetables  garlic butter 

hand cut fries 

bread basket ask your server for chef’s daily bread & butter selection 

SECOND COURSES (choose one) 
mussels & fries  white wine, onion, butter, herbs, hand cut fries 
pan seared trout  seasonal vegetables, lemongrass sauce  +7 

airline chicken breast  braised baby carrots, corn puree, juniper demi-glace 
ribeye steak 10 oz. seared ribeye, french fries, bearnaise sauce  +10 

mushroom pesto pizza  mozzarella, parmesan, pine nut pesto, cremini mushrooms 
g.o.a.t pizza  goat cheese, caramelized onion, arugula, tomato 

margharita pizza  tomato sauce, mozzeralla, basil 

shrimp scampi  sautéed shrimp, white wine & sea broth, angel hair pasta, parmesan  

tuna niçoise  grilled tuna, pickled green bean, poached egg, potato  +2 

carbonara  pancetta, white wine, cream, garlic, parmesan, angel hair pasta, shaved salt cured egg 

chicken penne  fresh arugula, tomato, bacon, oven roasted bell pepper & feta sauce 

sweet corn risotto  arborio rice, shallots, crumbled blue cheese  

sonoma burger  house-ground, grass fed beef, pepper jack cheese, bacon, lettuce, tomato, caramelized onion, garlic aioli, 
brioche bun, served with a choice of hand cut fries or small house salad 

mushroom & white bean burger  shiitake and cremini mushrooms, melted cheddar, pine nut pesto, lettuce, tomato, 
brioche bun, choice of hand cut fries or small house salad 

chicken piccata panini  breaded chicken, artichoke, mozzarella, tomato sauce, lettuce, choice of hand cut fries or small salad 

antipasti panini  eggplant, bell pepper, zucchini, house herb sauce, mozzarella, choice of hand cut fries or small salad 

THIRD COURSES (choose one) 

key lime pie  whipped cream, powdered sugar 

housemade ice cream  ask your server for daily selection  

artisanal cheese   chef’s single artisanal cheese selection 

RESTAURANT WEEK WINE SPECIAL 
bottle of house red, white or sparkling wine +30


