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w…For parties of eight guests or more, an 18% service charge will be added to the final bill. W

The Davis Anniversary Celebration 
June 226ࠋ2 ࣓ࠌ

Amuse-Bouche 
*Smoked Salmon Blini 

Pairing: XȈȱǲȵ�/ǲȈǮȸȈǲǨȖ��ȵɂȿ�Champagne – France 

Antipasto 
*Seared Pork Belly

Pairing: /arȿǾȤrǮ �Ȥurȿ �harǮȤnnay ण [[ taȘȘey
Ȥr

Winter Salad 
Pairing: Post & Beam Chardonnay – Carneros 

 Primo 
*Seared Japenese A5 Wagyu or Shrimp & Spinach al Forno�

Pairing: Frank Family Chardonnay – Napa, Carneros

 Intermezzo 
^ȒƺȖǷǹǩǿǠ��ǓȖȖΡ�2ǿȠǓȖǹȣǏǓ 

Secondo Piatto 
*Surf and Turf – Filet and Lobster

Pairing: Bruciato Super Tuscan Antonori - Italy 

Ȥr

࣎Peppercorn Crusted Sliced NY Strip
Pairing: Austin Hope Cabernet - Paso Robles 

Ȥr

࣎Seared Patagonia SƺǹǾȅǿ 
Xairinǿ  ࣒(rey͡aǨȖe ̂ auviǿnȤn �ȘanǨ ड Fe  ͡�eaȘanǮ 

Ȥȵ

*�ǦǩǹǓƺǿ�̂ Ǔƺ��ƺșș�
�Ȥࠓ �ͬण�̂ ǲȵ͠ǲǮ�͡ Ȉȿȅ�@ǲȝȤȞ�(ǙȵȘȈǨ��ɂȿȿǲȵ

SǦareable Sidesॸ �ȖǓƺǾǓǏ�̂ ȒǩǿƺǉǦॹ WǦipped Potatoesॹ Creamed Corn 

Dolce 
�ƺȖǷ�Chocolate CaǷe or 

Chophousee Ice Cream Sundae or
Crème Brûlée

Pairing: Expresso Martini 

* Consuming raw or undercooked meats (such as rare/medium rare), poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness, es cooked ingredients.pecially if you have certain medical conditions; these items may contain raw or under

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional written nutrition information
available upon request. Before placing your order, please inform your server if a person in your party has a food allergy. 


