
STARTER
CHOICE OF ONE

Spanish Wood Grilled Octopus | saffron tomato emulsion, pearl onions, charred leek
Prime Beef Steak Tartare | butter toasted brioche, baby frisee salad, fried capers, 

dijonaisse, truffle oil
Gnocchi Batonnets | truffle lemon beurre blanc, snow peas, parmesan

Paired with Choice of Rochioli Pinot Noir or Aperture Sauvignon Blanc

ENTREE
CHOICE OF ONE

8oz American Wagyu Filet Mignon
Lobster Risotto | whole maine lobster, lemon lobster bisque, snow peas, aioli

Truffle Chicken Pot Pie | chicken breast, vegetables, truffled creamy demi-glace,
puff pastry crust

Paired with Choice of Altamura Cabernet or Sea Smoke Chardonnay

DESSERT
CHOICE OF ONE

Old Fashioned Chocolate Cake | rich chocolate sponge, chocolate ganache, 
madagascar vanilla ice cream

New York Cheesecake | graham crust, blueberry coulis

Paired with Choice of Graham’s 40 yr Tawny or Petit Guiraud Sauternes
 

Celebrating America’s 250th
Saturday, July 4, 2026

250 per person
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