mixed baby greens
roasted tomatoes,
spiced pecans,
gorgonzola cheese
with raspberry vinaigrette

fresh broiled salmon
basil beurre blanc sauce,
blended quinoa grain rice

creme bruleé
bailey’s irish cream

Prix Fixe Menu

monday through thursday

choice of one in each course

and one glass of wine

$30 per person
excluding tax and gratuity

starter

soup of the day

entrée

rib eye steak
8 oz. rib eye with
Jack Daniel’s demi sauce,
mashed potatoes of
the day

dessert

molten chocolate cake
with warm chocolate filling

featured winery
Martin Ranch
Santa Clara Valley

J.D. Hurley Cabernet

Therese’s Vineyard Syrah
J.D. Hurley Merlot

Chef Victor Lopez

available seating by 6:30 p.m.

valencia caesar
shaved reggiano,
garlic croutons
and roasted sweet peppers

chicken chardonnay
pan seared with wild
mushrooms cream sauce

tiramisu
mascarpone cheese



