" STARTER:
Charcuterie Board 22 Crab and Corn Chowder 1%
Assorted Meats, Cheeses, Dried Chives, Focaccia Toast Points

Fruit, Jam, Grilled Focaccia *Chasing Venus Sauvignon Blanc, New Zealand

*Hahn GSM, CA

Sweetheart Salad 12
Arugula, Chevre Cheese,
Pomegranate Seeds, Pecans, v
v Raspberry Vinaigrette

*The Beach Rose, France

MAINS:

Filet and Shrimp 62 Sole Meuniére 42
Duchess Potatoes, Grilled Broccolini, Brown Butter, Toasted Almonds,

Mushroom Demi-Glace Lemon, Parsley
*Austin Hope Cabernet, Paso Robles, CA Wild Rice, Wilted Spinach
*Raeburn Chardonnay, Sonoma County, CA

Colorado Lamb Rack 48 Ratatouille Stuffed Italian
Mint Chutney, Sweet Potato Purée, Eggplant 3%
Asparagus, Aged Balsamic Reduction Spiced Carrot Purée
*King's Ridge Pinot Noir, Willamette Valley, OR *Sella Antica Red Blend, Italy

Cadillac Burger 32

v Wagyu Beef, Smoked Gouda,
Smoked Bacon Jam, Arugula,
Tomato, Toasted Brioche Bun
House Made Truffle Potato Chips,

Smoked Sea Salt
*Mother Road Tower Station IPA, Flagstaff,

AZ
DESSERTS:
Chocolate-Chambord Passion Fruit Napoleon 1%
Créme Briilée 14 Passion Fruit-White Chocolate
Fresh Raspberries, Brown Butter Mousse, Yellow Cake Crumble,
Shortbread Meringue Top, Raspberry Sauce

*Fonseca Ruby Port, Spain *Dolce by Far Niente, CA

*suggested beer or wine pairings



