
Main Course

pasta

Mother's Day

Dessert

Pan Seared Scallops
Wild Caught Sea Scallops, Green Peas Puree’,

Red Wine Reduction, American Wild Sturgeon Caviar

Wine Pairing - Sparkling Pointe Brut Rose 2021 

House-Made Spinach Fettuccine,
 Guanciale, Pecorino Romano, Burrata, Toasted  Pistachios

Wine Pairing -  Lieb Cellars, Pinot Blanc 2022 

Herb Crusted Rack of Lamb
 Colorado Rack of Lamb, Saffron Mashed Potatoes, 

Red Wine Demi-Glace

Wine Pairing - Macari Estate, Merlot 2022

Appetizer

Pistachio Affogato

Wine Pairing - Meletti Amaro

$105 Prix Fixe
Wine Pairing +$35 

HAPPY


