
SOMM WINE BAR
$46 | Dinner

F I R S T C O U R S E
Choice of one-

Crab Bisque
Topped with Chive Oil and Chives

Maytag Bleu Salad
Mixed Greens, Spiced Pecans, Apples, Dried
Cherries, Maytag Bleu Cheese, Maple Walnut

Vinaigre�e

Sauteed Calamari
Basil Pesto, Grape Tomatoes, Baby Spinach,

Parmigiano Reggiano

S E C O N D C O U R S E
Choice of one-

Bone in Chicken Breast
Wild Mushroom and Truffle Riso�o, Caramelized Leeks,

Currant Demi Glace

Pan Seared Alaskan Halibut
Whipped Yukon Gold Potatoes, Sauteed Spinach,

White Wine Sauce

Steak Frites
Eye of Ny Strip Loin, Hand Cut French Fries,

Cognac Peppercorn Sauce

T H I R D C O U R S E
Choice of one-

NY Style Cheesecake
with Berry Sauce

Triple Chocolate Mousse Cake

D R I N K S P E C I A L

Barrel Aged Makers Mark Manha�an $12
House Barrel Aged Makers Mark, Amoro,
Splash of Angostura bi�ers, Luxardo

Cherry

SP ON SORE D BY: B E N E F I T T ING:




