NAPA VALLEY GRILLE

Vintwer’s pa@&

$64 per guest plus tax and gratuity

First Coarse /c@/w/

Westfield Farms Harvest of Napa Valley Artisan Cheese Board
Goat Cheese & Antipasto hand-crafted imported and
Mushroom Tartlet imported meats, cheeses, domestic cheeses, seasonal
balsamic marinated marinated vegetables, gourmet fruits and nuts
mushrooms, phyllo tartlet olives
Petit Quiche De Mar Roasted Crab Cakes Cabernet Marinated
fresh offerings from Meyer lemon, watercress, basil Tenderloin Kebabs
The Georges Bank pesto aioli skewered beef tips,

red wine demi
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Organic Baby Greens Salinas Salad
maple-sherry vinaigrette, toasted sunflower seeds, parmesan, focaccia croutons, romaine hearts,
cherry tomatoes honey-caesar dressing

Entrée (Clie f e

Whole Roasted Filet Mignon Pan Seared Atlantic Salmon
brandied mushrooms, crispy risotto cake, candied caramelized spring onion spaetzle,
shallots, wilted spinach melted leeks, native fiddlehead ferns,

golden beet puree

Slow Roasted Half Chicken Fresh Prima Fettuccine with Shrimp
sautéed spinach, whipped potatoes, garlic jus spinach, pomodoro, house made mozzarella

Dessert Tasting Trio-Chef’s selection of fresh baked desserts






