
Sonoma Lunch Menu
$34 per guest plus tax & gratuity

Starters (Choice of two)

New England Clam Chowder
housemade focaccia croutons

Organic Baby Greens
maple-sherry vinaigrette, toasted sunflower seeds, cherry tomatoes

Salinas Salad
parmesan, housemade focaccia croutons, romaine hearts, honey-caesar dressing

Entrees   (choice of three)

Grilled Chicken Penne
sweet sugar snap peas, shiitake mushrooms, cherry tomatoes, basil pesto cream

Fresh Prima Fettuccine with Shrimp
spinach, pomodoro, house made mozzarella

Petite Filet Mignon
brandied mushrooms, crispy risotto cake, candied shallots, wilted spinach

Georges Bank Spring Risotto
Eastern shoal halibut, scallops, Atlantic salmon, Maine mussels, basil pesto cream

Carneros Crab Melt
toasted brioche, dill havarti cheese, roma tomatoes, pesto mayonnaise

Dessert
Dessert Tasting Trio

chef’s selection of fresh baked desserts


