
Santa Rosa Dinner Menu

First Course
(2 selections)

 Organic Field Greens
spiced butternut squash, walnuts,
goat cheese, brown sugar-sherry

vinaigrette

 Napa Valley Caesar
hearts of romaine, garlic smoked

lake trout dressing, olive crostini,
shaved reggiano

 Soup du jour
house made daily

Entrée
(25 and less 3 selections/ 26 and above 2 selections)

 Petite Ribeye Steak
broccolini, truffled mashed, sautéed mushrooms

Roasted Half Chicken
cranberry chutney, savory bread pudding, pan jus

Seared Sea Bass
steamed rice, brown butter, mixed herbs

Winter Farmers Market Pasta
fettuccini, mixed vegetables, white wine buerre blanc

Coffee or Tea
(espresso beverages are available for an additional charge)

Dessert
 (each guest receives a dessert trio)

Apple Crisp Tartlet

Prickly Pear Crème Brulee

$42.00



Chocolate Molten Cake




