
A M U S E  B O U C H E
P R AW N * 
Tomato, horseradish, lemon

SAU V I G N O N  B L A N C 
Cakebread, Napa Valley

F I R S T C O U R S E 
Choice of one dish

WA R M  P OTATO  V I C H YS S O I S E 
Snipped chive, onion crumble

S T R AW B E R RY SA L A D 
Arugula, almond brittle, goat cheese, 
champagne vinaigrette

TA RT I N E 
Clam, pork belly, confit tomato, parsnip, 
fines herbes

W H I T E  B L E N D 
Pine Ridge, White Blend,  
Chenin Blanc+Viognier, Napa Valley

S E C O N D  C O U R S E 
Choice of one dish

F I L E T * 
5oz filet Oscar, whipped potatoes, charred broccolini

M I S O  SA L M O N * 
Wilted spinach, black rice, citrus beurre blanc

D U C K  CO N F I T C A R B O N A R A 
Guanciale, pecorino romano, egg

Z U CC H I N I  R O L L AT I N I 
Ricotta, burrata, pomodoro, basil oil 
 

P I N OT N O I R
Raptor Ridge, Pinot Noir,  
Willamette Valley

T H I R D  C O U R S E
T H E  C H O CO L AT E  C H E R RY 
Chocolate mousse, cherry cream, chocolate cherry 
pan de gene, cherry gelee, cherry kirsh compote

VA N I L L A C R É M E  B R U L E  |  G F 
Vanilla brule, fresh raspberries, almond tuile

V I DA L
Triggs, Vidal ‘Reserve’, Ontario

T U E S D AY,  F E B R U A R Y 1 4  I N  V U E  1 9 1 3
$105 FOUR COURSE DINNER, $150 WITH WINE PAIRING

*Items are served raw or undercooked (or may contain) raw or undercooked ingredients.  Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergy.


