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Savory Bites   
Salted Almonds 5
House Marinated Olives 6 
2005 Alacance Merlot, Chile 11/gl
Trio of Hummus with Sun dried Tomato, Classico & Roasted Red Pepper 8 
2007 Jordan Chardonnay, Russian River Valley 18/gl
Creamy Spinach & Artichoke Dip 12 / with Lump Crab 18 
2007 Y3 Sauvignon Blanc, Napa 8/gl
Beef Carpaccio with Sautéed Capers, Mesclun, Shallots & Truffle Aioli 14
2006 Educated Guess Cabernet Sauvignon 12/gl
Seared Scallops with Citrus Burre Blanc 15
NV Veuve Cliquot Ponsardin “Yellow Label” 19/gl
Jumbo Lump Crab Cocktail with Field Greens 20
NV Gruet Blanc De Noir, New Mexico 10/gl 
Maryland Style Crab Cake with Caper Remoulade and Cocktail Sauce 15
2008 Dr. Loosen Riesling, Mosel 8/gl
Artisan Cheeses Courses
Served with Seasonal Fruit & Nuts
Choice of: 

Three 18
Five 24
Eight 32
  
Garden Selections 
The Crush Antipasti - Grilled Halloumi, Cured Meats, Marinated Vegetables & Olives 15
2007 Albrecht “Balthazar” Pinot Blanc, Alsace 10/gl
Classic Caprese Salad with Extra Virgin Olive Oil & Balsamic Reduction 12

2007 Flora Springs “Barrel Fermented” Chardonnay, Napa 13/gl
 Tower of Roasted Beet & Goat Cheese Salad with Baby Greens & Cracked Pepper 10 
2006 Cakebreaed Chardonnay, Napa 20/gl
Flat Bread Pizza  
Traditional Margherita 8 
2006 Ramian Rose “Second Bottling”, Napa 6/gl
Spicy Calabria Pepperoni with Olive Oil & Cracked Pepper 14
 2007 Karl Erbes Riesling, Germany 8/gl
Truffled Forest Wild Mushroom 14
2007 Paco and Lola Albarino, Rais Baixas 9/gl 
Pesto Shrimp & Sun Dried Tomato 16

2007 Jordan Chardonnay, Russian River 18/gl
Steak and Maytag Bleu Cheese with Caramelized Onions & Balsamic Glaze 16
2006 Von Strasser Cabernet Sauvignon, Napa 87/btl 
 Panini's & Grilled Selections   
Proscuitto Press with Fresh Whole Milk Mozzarella, Tomato, & Basil 14 
2005 Matchbook Tempranillo, Dunnigan Hills 11/gl  
 Grilled Turkey BLT & Spicy Aioli 14
2006 Talbott Sleepu Hollow Vineyard Pinot Noir, Santa Lucia 13/gl
Black Forest Ham with Double Cream Brie & Arugula 8
2005 Kathryn Kennedy “Lateral”, California 15/gl
 Two Kobe Beef Sliders with a White Wine Cheese Fondue 15
2005 Caravan Cabernet Sauvignon by Darioush, Napa 76/btl
5oz. Filet Mignon with Herb Mashed Potatoes 22
2006 Purple Angel by Montes, Chile 95/btl  

Sweets 
Seasonal Fruit Cobbler & Vanilla Bean Ice Cream 8 
2005 MPX Brut Rose, Monistrol 7/gl  
Dark Chocolate & White Dried Cherry Truffles with Fresh Mixed Berries 8
2007 Los Vascos Cabernet Rose, Chile 7/gl 
Chocolate Mousse 8
N/V Taylor Fladgate 10 Yr Tawny Port 12/gl
Vanilla Bean Panna Cotta with Fresh Fruit Coulis 8
N/V Meyer Family Port 13/gl
