Wine & Dine Menu
4™ Street Grille

First Course
Crispy Monterey Calamari
with house made cocktail sauce
OR
Sesame Crusted Ahi Tuna
with Asian slaw, soy ginger glaze and wasabi crema

2007 1V an Ruiten Pinot Gris, Lodi

Second Course
Mixed Summer Greens
with Grandpa Joes vinaigrette, Sonoma goat cheese and candied walnuts

2007 Van Ruiten Chardonnay, 1odi

Third Course
Braised Beef Short Ribs
over rosemary chive pappardelle with Zinfandel demi pan sauce
OR
Grilled Salmon Filet
with herbed fingerling potatoes, sautéed green beans and roasted tomato fennel chutney
OR
House Smoked Pork Loin
with Granny Smith apples sautéed in whiskey and brown sugar and creamy mashed potatoes

2007 Van Ruiten Zinfandel, 1odi

Dessert
Housemade shortcake with Fresh Strawberries and whipped cream

$39.95 per person



