
Tonight’s Specials  
 

2021 Cune Rioja, Crianza, SP $45 

The 2021 Cune Crianza is a classical blend of Tempranillo with 15% Garnacha and Mazuelo from Rioja Alta that 

fermented in 20,000-liter stainless steel vats and matured in used American and a small portion of French oak 

barrels for 12 months. It has a creamy nose with notes of wild berries and an herbal touch that delivers freshness. 

 

2023 Massican Sauvignon Blanc, Napa Valley, CA $69 
Massican Sauvignon Blanc is a highly-rated, Mediterranean-inspired white wine from Napa Valley, known for its 

bright, zesty profile balancing citrus (lemon, grapefruit), tropical (pineapple), and herbal notes (cut grass, 

lemongrass) with minerality, crisp acidity, and a smooth texture 

 

2023 Château Fontarèche, Vieilles Vignes, FR 45 

Château Fontarèche Vieilles Vignes 2023 is a rich, full-bodied red wine from Corbières, France, known for its dark 

fruit (blackberry, plum) with spicy, earthy notes, made from old vines (Carignan, Syrah, Mourvèdre) with gentle 

winemaking for a smooth, elegant, and approachable style 

 

2022 Maggy Hawk, White Pinot Noir, Anderson Valley, CA $79 

This White Pinot Noir from Anderson Valley is a unique, skinless-contact Pinot Noir offering bright, complex notes 
of apple, citrus (lemon cream, key lime), pineapple, herbs (tarragon), and minerality with a zesty, smooth finish, 

showing off the versatility of Pinot Noir in a white wine format. 
 

Appetizers 
 

VA Steamboat Oysters on the Half Shell 
Champagne mignonette $24 

 
 Lobster Bisque Soup 

Grilled shrimp $16  
 

Mousse de Foie de Canard 
Duck & liver mousse, crostini, cornichons, chutney $16 

 
Belgian Endive Salad 

Point Reyes blue cheese, walnuts, balsamic vinaigrette $19 

 
Frisée Salad 

Tomato confit, burrata cheese, pesto $19 
 

Entrees 
 

Hudson Valley Duck Leg Confit 
Beluga lentils, baby carrots, red wine sauce $39 

 
Sauteed Icelandic Arctic Char 
Ratatouille, bell pepper sauce $39 

 
Pan Seared Hokkaido Scallop  

Pearl pasta, English peas, parmesan cream sauce $42 
 

Desserts 

                  Pavlova $12                              Poached Pear $12                                           

  Soft meringue, mango, mixed berries                                                     Vanilla gelato, chocolate sauce  

 

Additional $6 split charge for Sharing Entrée  

https://www.google.com/search?q=Mediterranean-inspired+white+wine&sca_esv=10358dcff767b4e5&ei=BghLae3BPIme5NoP3cz_yAw&ved=2ahUKEwj__Nqb0tSRAxXPFVkFHRSrCPQQgK4QegQIARAB&uact=5&oq=+massican+sauvignon+blanc+Ai&gs_lp=Egxnd3Mtd2l6LXNlcnAiHCBtYXNzaWNhbiBzYXV2aWdub24gYmxhbmMgQWkyBRAAGO8FMggQABiiBBiJBTIFEAAY7wUyCBAAGIAEGKIESOgJUOsCWJ0HcAF4AZABAJgBRKAB3QGqAQE0uAEDyAEA-AEBmAIDoAKBAcICChAAGLADGNYEGEeYAwCIBgGQBgiSBwEzoAfWCLIHATK4B3_CBwMwLjPIBwSACAA&sclient=gws-wiz-serp&mstk=AUtExfD3JN014WiA9o5FPFbrHTrhsoTLX_vFO-FKm6o4HD24ZB6QN0usMKTgNZieiiHneV9dlMq-v4hl9QBmM5ZHZYgZ3BvPw6knTMjl3fV0oRZt-TyvS8llyF-TdKN0tmqUEWs&csui=3
https://www.google.com/search?q=Corbi%C3%A8res&sca_esv=3c23aba1c449c846&ei=DMleadK2DaWr5NoPuej3oAk&oq=chateau+fontareche+vieilles+vignes+2023+en&gs_lp=Egxnd3Mtd2l6LXNlcnAiKmNoYXRlYXUgZm9udGFyZWNoZSB2aWVpbGxlcyB2aWduZXMgMjAyMyBlbioCCAAyBRAhGKABMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigAUiYcFCrVFieY3ADeACQAQCYAXqgAcACqgEDMS4yuAEDyAEA-AEBmAIGoALWAsICCBAAGIAEGLADwgIIEAAYsAMY7wXCAgsQABiwAxiiBBiJBcICBhAAGBYYHsICBRAAGO8FwgIIEAAYogQYiQXCAgUQIRirApgDAIgGAZAGBpIHAzMuM6AH0hKyBwMwLjO4B9ACwgcFMC41LjHIBwyACAA&sclient=gws-wiz-serp&mstk=AUtExfA1-A87E0c1wy0buVHYADPJM2D9fHTZXp8jkMQ07nCcb00pnFPdkGyxHeWbitwKpNON13_x6EehaPNET33js5oA0a-7UJKZAp5UqQ4pjxOuE3HKEzXPSdWQjrkQ6scdiGk&csui=3&ved=2ahUKEwj3t7mDqfqRAxW4FlkFHZgoFlsQgK4QegQIARAB

