
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
risk of foodborne illness; especially if you have certain medical conditions*
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Chef de Cuisine: Christian Madsen
Room Manager: Heather Davis

Slow Roasted Prime Rib
16oz 36 | 22oz 48

baked potato, seasonal vegetables,
au jus and horseradish cream

Chardonnay & Other Wines
Celani, Napa Valley, CA
The Calling, Sonoma, CA

Girard Carneros, Napa Valley,m CA
Wyncroft Shou Blanc, LePage Estate

Red & Blends
Celani Rose, Napa Valley, CA
Girard Zin, Napa Valley, CA

Daou “Pessimist” Red Blend, Paso Robles, CA
Paraduxx Proprietary Red Blend, Napa Valley, CA

Champagne
Chandon Brut, Mendoxza, Argentina

50% OFF WINES
Enjoy these signature bottles of wines at 50% off the listed price

supplies are limited and options may vary

NATIONAL PRIME RIB DAY
SATURDAY,  APRIL  27


