
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. 

AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUT NOTICE.

Weekly Special

Phyllo wrapped brie, roasted garlic, mango chutney, fresh berries,
raspberry coulis, crostini

Baked Brie

Meals available for dine-in or take-out orders. Club VIP members receive a 50% 
discount when adequate points are available to cover the bill after discount.

Featured Appetizer
$20

Offered from February 12 to February 23, 2026

Suggested Wine Pairing: OUTLIER PINOT NOIR	          | 	     	        $15        $58

Rigatoni noodles, lemon-basil pesto, sun dried tomatoes,
burrata, toasted pinenuts, Parmigiano-Reggiano, garlic bread.

Lemon Pesto Rigatoni
Featured Entrée

$28

Suggested Wine Pairing: SAN SIMEON VIOGNIER	        |         $16        $72


