
Aperitivo
Zuppa del lo Chef

Appetizer
CHOOSE ONE OF THE FOLLOWING

Seasonal ly Inspired Risotto

Caesar Salad

Fresh Mozzarel la

p a i r e d  w i t h

So f i a Mé t h o d e Ch a M p e n o i S e

Entrée
CHOOSE ONE OF THE FOLLOWING  

Rack of Lamb Madame Bal i

Rigatoni  & Meatbal ls 
 

Gri l led Vegetable Entrée 
 

Penne Puttanesca 
 

Gri l led Salmon 

p a i r e d  w i t h  y o u r  c h o i c e  o f

2013 ar C h i M e d e S 
95 p o i n t s  – 2016 so m m e l i e r  Ch a l l e n g e

94 p o i n t s  – ro b e r t  pa r k e r o f th e Wi n e ad v o C at e

91 p o i n t s  – Wi n e en t h u s i a s t  ma g a z i n e

90 p o i n t s  – Wi n e sp e C tat o r

2013 el e a n o r 
93 p o i n t s  – 2016 so m m e l i e r  Ch a l l e n g e

90 p o i n t s  – Wi n e en t h u s i a s t  ma g a z i n e

2014 fr a n C i S Co p p o l a re S e rv e Ca b e r n e t Sau v i g n o n 
91 p o i n t s  -  2017 Wi n e m a k e r ’ s  Ch a l l e n g e

Dessert
CHOOSE ONE OF THE FOLLOWING  

Panna Cotta 

 French Lemon Tart

 Chocolate Mousse Al ‘Francis Francis’

p a i r e d  w i t h  y o u r  c h o i c e  o f

fr a n C i S Co p p o l a re S e rv e pe t i t e Si r a h de S S e rt Wi n e 
 o r lat e ha rv e S t Se M i l lo n 

 

All wine pairings are served in 3 oz pours.

$90 per person

 Excludes state sales tax and gratuity. 
Additional menu items and substitutions are available  

at à la carte pricing.
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iamond collection claret

MAY 2017

90 POINT  Tasting Menu 

Includes a take-home bottle of our  
2015 Diamond Col lection Claret


