
Appetizer CHOOSE ONE:
Queso Fundido A mix of melted cheeses, topped with olives, raisins 

and corn relish
Ahi Tartar With black & green olive tapenade and garlic toast

Crab Cakes With a smoked tomato remoulade and corn relish
Mushroom Pate Forest mushroom & toasted pecan pate with fresh fruit

and garlic toast *
Shannon's Super Sexy Pate Chicken liver pate served with fresh fruit and garlic toast

Wild Mushroom Sampler Wild mushrooms with a brandy cream reduction
in a puff pastry

Empanadas Verde Shredded pork empanadas with lime crema and tomatillo salsa
Bruschetta Boschetto With caramelized onions, tomato and basil

Bruschetta Soppressata Wine cured salami, tomato and Humboldt Fog cheese
* vegan dish

SUNDAY THROUGH THURSDAY 4PM - 7PM
Dinner For Two: $35

g
Entrée CHOOSE TWO:

 Coriander Crusted Ahi Seared rare with chipotle aioli and garlic cilantro vinaigrette
Grilled Chicken Grilled chicken breast stuffed with an herbed chevre

cheese, topped with sauce au natural
Nate Brown's Sugar Ribs Tender slow cooked pork ribs

the Vine Chop White Marble Farms bone-in pork chop, dijon crusted
and served with a balsamic and sage reduction

Flat Iron Steak Naturally  raised  beef  with  caramelized shallots,
candied walnuts and a Roquefort sauce

the Vine Burger 1/2 lb. prime angus beef patty, caramelized onions, lightly 
smoked cheddar cheese, house-made pickles & chips
(add bacon or mushrooms $1.00/ea)

Veggie Gratin Yukon gold potatoes layered with grilled leeks and

Dessert CHOOSE ONE:
Chocolate Lava Cake Served warm with vanilla gelato

Creme Brulee Served over chocolate covered bananas
Black & White Gelato Chocolate & vanilla gelato with biscotti

- an 18% gratuity is added for tables of 6 or more -

above items served with a golden mash of yukon gold and sweet potatoes with roasted garlic 
or roasted fingerling potatoes

Water served upon request
- an 18% gratuity is added for tables of 6 or more -


