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$135/TWO PEOPLE

FIRST COURSE

SEARED AHI TUNA WITH MANGO AND CUCUMBER
orange mango yuzu vinaigrette, crispy wontons

MAINS

Choose one entree per person
HERB CRUSTED RACK OF LAMB
mint pea puree

BISON FILET
au poivre, wild mushrooms

SCALLOPS
ginger soy butter

MONKFISH SALTIMBOCCA
sauteed greens

SIDES
LOBSTER MAC AND CHEESE
LEMON GRILLED ASPARAGUS

DESSERT

Choose one:
CHOCOLATE COVERED STRAWBERRIES
RED VELVET CAKE

BEVERAGE PAIRING ADD-ONS

PACKAGE 1 - $180
Potzinger Sauvignon Blanc
Clos de la Cure St Emilion (turf pairing) or Chateau Fuisse (surf pairing)
Averna amaro

PACKAGE 2 - $130
Frog's Leap Sauvignon Blanc
Amavi Cabernet (turf pairing), Godspeed Chardonnay (surf pairing)
Averna amaro

TO PLACE AN ORDER, CALL 307-739-4682.

Orders must be placed by February 11. Pick up location: 1215 Gregory Lane, Jackson, WY.




