
 
 
 
 
 

Available Friday And Saturday Nights  
seafood tasting/ sweet lobster, jumbo shrimp, cold water oysters, and king crab, tabasco, 
lemon and cucumber – mignonette for 2, 4, 6 or more      22 per person, minimum of 2  

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

   

 

  

 

 

 

 

 

beef tartar/ kobe beef, quail egg yolk, horseradish 
aioli, grain mustard, capers, garlic crostini 

the terrine/ foie gras, sea salt pistachios,  
ruby cherry compote, ciabatta crisps 

escargot cassoulet/ basil fed snail - sweet  
pea risotto, pernod, white truffle essence 

lobster bisque/ puff pastry crust,  
sweet sherry, fresh cream 

SUGGESTED WINE PAIRINGS:

Domaine Carneros,  
Sparkling Brut, Carneros 
 
Taittinger, Brut, France 
 
Domaine Carneros, 
Sparkling Brut, Carneros 
 

Taittinger, Brut, France
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WHITE WINES:    10 small • 15 large  
salads tossed tableside  

roasted beets/ candied hazelnuts, queen  
creek olive oil, ver jus and crow’s dairy feta cheese  

caesar/ baby romaine, sourdough croutons, white 
anchovies, garlic emulsion, shaved parmesan 

the waldorf/ taste 100 years of history created in 
1896 in nyc- crisp apple, candied walnuts, grapes,  
classic waldorf dressing 

 

William Fevre, Champs  
Royaux Chablis, France
 
Cakebread, Sauvignon  
Blanc, Napa Valley
 
Robert Mondavi, Fume  
Blanc, Napa Valley 
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FRUIT FORWARD WINES:    16 small • 28 large  
diver scallops/ potato pillow, crisp pancetta,  
forest mushrooms, veal stock reduction 

crisp skin snapper/ quick pickled mushrooms, pea 
shoot tendrils, truffle cream parsnips, arizona orange 

citrus veal loin “oscar”/ king crab cylinders, lemon 
scented asparagus, tarragon butter 

TIMELESS CLASSICS RE-IMAGINED 

lobster thermidor/ sweet lobster, puff pastry,  
sherry roasted mushrooms, brule béarnaise 

lamb rack/ garlic- rosemary rubbed, fingerling  
potatoes, local pecans, minted-apple marmalade   

coq au vin/ crispy free range chicken,  
tournée potato, rutabaga, soft leeks, carrots,  
mexican chocolate     

beef wellington/ beef tenderloin, puff pastry, foie, 
duxelle, classic sauce hollandaise   

steak “au poivre”/ prime filet of beef, blue cheese 
au gratin potatoes, buttered jumbo asparagus 

Terra d’ Oro, Pinot Grigio, 
Santa Barbara 
 

Joel Gott, Riesling, 
Washington State
 

Arizona Stronghold,  
“Mangus,” Cochise County 
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ZD, Chardonnay,  
Napa Valley 
 

B.R. Cohn, Merlot,  
Sonoma Valley 
 
Robert Mondavi,  
Pinot Noir, Carneros 
 
Franciscan, Cabernet  
Sauvignon, Napa Valley 
 

St. Francis, Merlot,  
Sonoma County 
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8 small • 12 large 
 

 9 small • 15 large

SPARKLING WINES:    12 small • 24 

*We are required to inform patrons that foods cooked to order including protein, eggs, fish and poultry may increase your risk of food borne illness. 
 


