
Live Fire BBQ Dinner 

First Course
Champagne Veggie Salad

mixed organic greens, cherry tomatoes, sweet peppers,
cucumber, shaved carrot, shaved radish, Champagne vinaigrette

Main Course
Surf n' Turf

Dessert Course
Silverado Trail Strawberry Shortcake

cinnamon coffeecake, sweet cream, aged balsamic

Biscuits & Honey Butter, Elote Corn Salad, 
Apple Cider Vinegar Slaw, Grilled Summer Asaragus, 

Baked Poblano Chili Mac n Cheese

Appetizers
Pimento Cheese Crostini

crispy Fatted Calf bacon, Model Bakery crostini

Fried Chicken Bites

Hawaiian-style Ahi Tuna Tacos
avocado mousee, fresh herbs

2016 Brut Rosé sparkling wine

Golden Steer Steak Company Prime Striploin 
& Maine lobster tail

Southside BBQ jalapeño cheddar smoked sausage

Side Dishes

2019 Chiles Valley Zinfandel
2018 RHF Cabernet Sauvignon

2015 Owner's Blend 9L

2019 Lewis Vineyard Chardonnay

Late Harvest Chardonnay


