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e The wines on this Progressive Wine List are grouped in Flavor Categories. Wines with similar
Y flavors are listed in a simple sequence starting with those that are sweeter and very mild in

RO taste, progressing to the wines that are drier and stronger in taste.

EXCELLENCE

2009

SPARKLING WINES
Sparkling Wine, LUCIEN ALBRECHT, Blanc de Blancs, Brut, Alsace, France, NV 9/36

DRY, LIGHT TO MEDIUM INTENSITY WHITE/ROSE WINES

Torrontes, GOUGENHEIM WINERY, Mendoza, Argentina 2007 7 / 28

White Blend, SOKOL BLOSSER WINERY , “Evolution #9, Oregon NV 8.50 / 34
Riesling Spatlese, VON HOVEL ESTATE, Saar, Germany 2003 8/ 32

Pinot Gris, KING ESTATE, “Domaine”, Willamette Valley 2007 10 / 40

Sauvignon Blanc, DESANTE WINERY , Napa Valley 2007 8 /32

Pinot Blanc, LUCIEN ALBRECHT ,” Cuvee Balthazar’, Alsace, France 2008 7.50 /30
Viognier, MINER FAMILY WINERY, Napa Valley 2007 7 /28

DRY, MEDIUM TO FULL INTENSITY WHITE WINES

Rose of Pinot Noir, LUCIA VINEYARDS, “Lucy’, Santa Lucia Highlands 2008 9 / 36
Marsanne, BLACK BART WINERY, “Stagecoach Vineyard”, Napa Valley 2006 9/ 36
Chardonnay, TORII MOR WINERY, Dundee, Oregon 2007 9/36

Chardonnay, BISHOP'S PEAK, “By Talley Winery”, Central Coast 2007 7 / 28
Chardonnay, FOG CREST VINEYARD, Russian River Valley 2005 10.50 /42
Chardonnay, CHALK HILL WINERY, Chalk Hill, Sonoma County 2006 12 /48

DRY LIGHT TO MEDIUM INTENSITY RED WINES

Pinot Noir, PATASSY WINERY, Russian River Valley 2006 9 / 36

Pinot Noir, BABCOCK VINEYARDS, “Grand Cuvee’, Santa Rita Hills 2007 10 / 40

GSM Blend, SANS LIEGE WINERY , “The Offering”, 2006 Santa Barbara County 10.50 / 42
Petite Sirah, REDTREE WINERY, California 2007 8 / 32

Cabernet Sauvignon, X WINERY, “X3 Cabernet’, California 2007 8 / 32

Shiraz, YANGARRA ESTATE, McLaren Vale, Australia 2007 9/36

Meritage, ZENAIDA CELLARS, “ZC Red”, Paso Robles 2006 8 /32

DRY MEDIUM TO FULL INTENSITY RED WINES

Merlot, BOURASSA VINEYARDS, Napa Valley 2004 10.50 / 42

Syrah, STOLPMAN VINEYARDS, Santa Ynez Valley 2006 9/ 36

Red Blend, FERRARI-CARANO WINERY, “Siena’, Sonoma County 2007 9/ 36
Zinfandel, ZENAIDA CELLARS, Paso Robles 2006 10/ 40

Malbec, OCASO, Mendoza, Argentina 2005 8 / 32

Super Tuscan Blend, VAL DI CORNIA, “EBO”, Suvereto, Italy 2005 11/ 44
Meritage, MINER FAMILY WINERY , “Aia’, Napa Valley 2005 10.50 / 42
Cabernet Sauvignon, OBERON WINERY , Napa Valley, 2006 10/ 40
Cabernet Sauvignon, FIFTY ROW, Napa Valley 2005 13.50 / 54
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SOUP OF THE SEASON Chef’s daily selection 7
MIXED GREENS SALAD candied walnuts, fresh pears, feta crumbles, honey dijon vinaigrette 8

HEARTS OF ROMAINE “WEDGE” maytag blue cheese dressing, crumbled maytag blue cheese,
sun dried tomatoes, crispy pancetta 9

TAPAS TRIO bacon wrapped dates, marinated spanish olives, andouille sausage 9

CRAWFISH AND GOAT CHEESE CHILE RELLENO fresh avocado, roasted tomato salsa, wild baby arugula,
jalapeno vinaigrette 10

LOBSTER AND RICOTTA CHEESE STUFFED LOCALLY GROWN SQUASH BLOSSOMS warm blue lake green
beans, heirloom tomatoes, lemon vinaigrette 13

HEIRLOOM TOMATO SALAD fresh mozzarella, micro basil, balsamic glaze 10
JUMBO LUMP CRAB CAKES grilled hearts of palm, pearl red onion & leek salad, lemon caper remoulade 15
SEARED FILET MIGNON BITES roasted garlic mashed potatoes, port wine demi glace, warm brie cheese 11

WARM GOAT CHEESE FLAN heirloom cherry tomatoes, grilled white and green asparagus,
white balsamic vinaigrette 9

BRAISED MUSSELS AND CLAMS chipotle pepper lobster cream, crostini 15
WARM GOAT CHEESE sun dried tomato, olive tapenade, grilled herb flatbread 9
WORLD SELECTION OF CHEESES dried fruits, red grapes, toasted walnut bread 12

SAVOTI

MAINE LOBSTER RISOTTO saffron, braised cipollini onion, asparagus, baby carrots, aged pecorino gratin 24

BRAISED ANGUS BEEF SHORT RIBS herb polenta, baby vegetables, crispy sweet potato strings, red wine reduc-
tion 26

MOROCCAN SPICED NEW ZEALAND RACK of LAMB cous cous, caramelized onion, raisins, lamb jus 30

CAST IRON ROASTED NORTHERN HALIBUT squash blossom stuffed with hummus & goat cheese,
sundried tomato, basil pesto, cipollini onion, baby summer squash, smoked heirloom tomato butter 28

SAUTEED DUROC FARMS PORK SCHNITZEL warm german style potato salad, baby vegetables,
lemon caper buerre blanc 25

PAN SEARED DIVER SEA SCALLOPS sweet corn risotto, baby vegetables, lobster cream sauce 27

GRILLED FILET MIGNON maytag blue cheese crust, roasted garlic potato puree, seasonal vegetables,
port wine reduction 29

BASIL CRUSTED GRILLED SWORDFISH grilled corn, lobster & ricotta cheese ravioli, wilted arugula,
lobster tarragon cream sauce 28

SAUTEED CHICKEN SALTIMBOCCA porcini mushroom and mascarpone cannelloni, proscuitto,
wild mushroom sage marsala ragout 23

GRILLED FLAT-IRON STEAK sweet potato pureg, chipotle bernaise, crispy onions 27
PAN ROASTED SALMON fingerling potatoes, summer vegetables, saffron butter 24

GRILLED KOBE SIRLOIN STEAK bacon, white cheddar & truffle loaded potato, blue lake green beans,
truffle hollandaise 29

SEAFOOD JAMBALAYA andouille sausage, mussels, clams, scallop, shrimp, crab and fresh fish, creole sauce 26

SQUASH ROULADE stuffed with herb hummus ,warm artichokes, roasted mushrooms , cous cous 17

eXecurtlve CHCF AARON DAILY





