
Wine
Sparkling										          bottle	  glass
Prosecco, Mionetto 187ml								        $12
Prosecco, Stellina Di Notte (Veneto, Italy)						      $36
Champagne, Veuve Clicquot (Champagne, France)					    $120
Champagne, Taittinger Cuvee Prestige (Champagne, France)			   $70

White
Riesling, Selbach Oster, “Incline” (Mosel, Germany)				    $40	 $10
Pinot Grigio, St. Michael Eppan (Alto Adige, Italy)					    $36	 $10
Pinot Grigio, Santa Margherita (Veneto, Italy)					     $56
Sauvignon Blanc, Pascal Jolivet Sancerre (Loire Valley, France)			   $56	 $14
Sauvignon Blanc, Kim Crawford (Marlborough, New Zealand)			   $40	 $10
Sauvignon Blanc, Cakebread Cellars (Napa, California)				    $62
Chardonnay, Paul Hobbs Crossbarn (Sonoma, California)			   $60	 $14 
Chardonnay, Sonoma Cutrer (Russian River, California)				    $48	 $12
Chardonnay, Cakebread Cellars (Napa, California)					    $80

Rose
Chateau Minuty (Cotes de Provence, France)						     $36	 $10
Chateau D’Esclans, “Whispering Angel” (Cotes de Provence, France)		  $52

Red
Pinot Noir, Cherry Pie, “Three Vineyards” (California)				    $48	 $12
Pinot Noir, David Bruce (Sonoma, California)					     $72
Merlot, St. Francis (Sonoma, California)						      $40	 $10
Merlot, Stag’s Leap Winery (Napa, California)					     $55
Cabernet Blend, Trinchero Taken (Napa, California)				    $69
Cabernet Sauvignon, Martin Ray (Napa, California)				    $56	 $14
Cabernet Sauvignon, Chateau St. Jean (Sonoma, California)			   $40	 $10
Cabernet Sauvignon, Jordan Vineyards (Alexander, California)			   $99
Zinfandel, Turley Vineyards, “Juvenille” (California)				    $68

A R T S  D I N I N G  2 0 1 9

B E E F  S H O RT  R I B S  
Red Wine Slow Cooked, Garlic Whipped Potatoes, 

Sesame-Shiitake Green Beans, 
Roasted Cippolini Onion Pan Sauce  

B R I C K  P R E S S E D  C H I C K E N 
Organic Chicken Breast, Capellini Cacio e Pepe, 

Garlic Broccolini, Rosemary Pan Jus 

S O L E  F R A N C A I S E 
Saffron-Lemon Butter Sauce, 

Tomatoes & Zucchini, Spinach Orzo

B E E T  S A L A D 
Crimson Roasted Beets, Local Greens, Goat Cheese, 

Blistered Pole Beans, Purple Onion, 
Horseradish Green Goddess Dressing, 

Choice of  Grilled Chicken Breast or Salmon   

S A L M O N
Citrus Poached, Summer Tuscan Bean Salad, 

Tomato & English Cucumber Tzatziki 

M O Z Z A R E L L A  R AV I O L I 
Smoked Mozzarella, Arugula Pesto, 

Toasted Walnuts, Pecorino
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