
TTHHIINNLLYY  SSLLIICCEEDD  ““CCRRUUDDOO””
chevre croquette, hibiscus gel, olive oil powder

Ponzi Pinot Noir Rose, Willamette Valley 2011
6.25/10.75

BBRRAAIISSEEDD  MMAASSSSAAMMAANN  CCUURRRRYY
pickled ginger, cashews, cilantro

Morgan, Double L Vineyard, Riesling, 
Santa Lucia Highlands 2011   6.50/11.75

RROOAASSTTEEDD  LLEEGG  &&  CCRROOQQUUEETTTTEE
pine nut butter, membrillo, ancho cress
Potts “Pour Ma Gueule,” Carignane/Syrah, Calistogia, Napa Valley
2009  11.75/22.50

GGOOAATT  YYOOGGUURRTT  SSOORRBBEETT
angel food cake, brown sugar meringue,
strawberries

G O AT

Four course tasting menu $45
Add $22 for wine pairing.

Quantities limited. Early reservations recommended. 
Some items may be available a la carte, please inquire.

THE 
WEEKLY
BEAST

Rossotti Ranch
May 11 & 12

Chef/Partner:  Mark Dommen     Pastry Chef: Patti Dellamonica-Bauler
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Four course tasting menu $45
Add $22 for wine pairing.

Quantities limited. Early reservations recommended. 
Some items may be available a la carte, please inquire.
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Chef/Partner:  Mark Dommen     Pastry C

NEXT FRIDAY & SATURDAY:
Duck, Salmon Creek Ranch

NEXT FRIDAY & SATURDAY:
Duck, Salmon Creek Ranch

TTHHIINNLLYY  SSLLIICCEEDD  ““CCRRUUDDOO””
chevre croquette, hibiscus gel, oli

Ponzi Pinot Noir Rose, Willamett
6.25/10.75

BBRRAAIISSEEDD  MMAASSSSAAMMAANN  CCUURRRRYY
pickled ginger, cashews, cilantro

Morgan, Double L Vineyard, Riesli
Santa Lucia Highlands 2011   6.5

RROOAASSTTEEDD  LLEEGG  &&  CCRROOQQUUEETTTTEE
pine nut butter, membrillo, ancho 
Potts “Pour Ma Gueule,” Carignan
2009  11.75/22.50

GGOOAATT  YYOOGGUURRTT  SSOORRBBEETT
angel food cake, brown sugar mer
strawberries


