WHITES 3oz Gls. Bil.

@ Kim Crawford, Marlborough Dry Riesling 5 9 36
2007, New Zealand

& Casa Lapostolle, Sauvignon Blanc 5 9 36
2009, Chile
William Hill Estate, Chardonnay 67 12 46

2007, Napa Valley

& Santa Margherita, Pinot Grigio Alto Adige 8.3 15 58
2009, Italy

Sonoma Cutrer, Russian River Chardonnay 6.2 13 50
2008, California

Francis Ford Coppola, 6 11 45
Director’s Cut Chardonnay
2008, California

Peter Lehmann, Layers 5 9 36
2009, Barossa Valley, Australia

BUBBLES

Veuve Clicquot Brut, Yellow Label Champagne 132
France

Louis Roederer, Cristal Champagne 350
2002, France

Domaine Chandon Brut, Champagne 187ml 14
California

FLIGHTS

Compare and contrast different wines with
a Beaudevin Wine Flight, 3 oz. samplings
of three distinct selections

Adventurous Whites 12
Kim Crawford, Marlborough Dry Riesling, New Zealand
Casa Lapostolle, Sauvignon Blanc, Chile
Peter Lehmann, Layers, Barossa Valley, Australia

Invigorating Chardonnays 15
William Hill Estate, Napa Valley
Sonoma Cutrer, California
Francis Ford Coppola, Director’s Cut, California

Vibrant Reds 14
Hess Select, Cabernet, California
San Telmo, Esencia Malbec, Argentina
Alamos Seleccién, Mendoza Malbec, Argentina

Italian Classico 18
Banfi, Classico Riserva, Chianti Classico
Santa Margherita, Chianti Classico
Ruffino, Riserva Ducale, Chianti Classico

Provocative Pinots 15
La Crema, Pinot Noir, California
Napa Cellars, Pinot Noir, California
Estancia, Pinnacles Ranches Pinot Noir, California

Ask your server about our selfservice
wine samplings

Vintages are subject fo change
and are based on availability



ROSE

Chateau D’Esclans, Whispering Angel Rosé
2009, France

REDS

Crianza, Marqués de Céceres Rioja
20006, Spain

Duckhorn Vineyards, Merlot
2007, Nopa Valley

& San Telmo, Esencia Malbec
2008, Argentina

Estancia, Pinnacles Ranches Pinot Noir
2009, Monterey County, California

* Santa Margherita, Chianti Classico
2006, lialy

Francis Coppola, Diamond Collection Merlot
2008, Cadlifornia

Napa Cellars, Pinot Noir
2008, Cadlifornia

Nickel & Nickel, Suscol Ranch Merlot
2006, Napa Valley

¢ Hess Select, Cabernet Sauvignon
2007, Cadlifornia

La Crema, Pinot Noir
2008, California

Ruffino, Riserva Ducale Chianti Classico
2006, lialy

* Alamos Seleccién, Mendoza Malbec
2007, Argentina

Francis Ford Coppola, Rosso Shiraz
2008, California

% Banfi, Chianti Classico Riserva
2007, ltaly

Willamette Valley Vineyards, Pinot Noir
2008, Oregon

Caymus Vineyards, Cabernet Sauvignon
2008, Napa Valley

* Chéteau Coufran, Haut Médoc
2003, France

Alexander Valley, Cabernet Sauvignon
2006, Nopa Valley

Burgess, Cabernet Sauvignon
2006, Nopa Valley

DESSERT WINES

Chateau Dolce
2005, Napa Valley

Inniskillin, Vidal Ice Gold Oaked
2006, Canada

3 oz.
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Gls. Bl
10 39
8 30
24 95

9 31
10 39
16 62
10 39
12 46
28 110
10 39
15 58
18 70
10 39

8 30
12 47
18 70
32 125
12 44
30 90
22 65
15 50
12 48

The Character of Beaudevin Wines

SWEET LUXURY RICH & FRUITY *
* FRESH & LIVELY WINES WITH CHARACTER *
FLORAL & FRUITY PERFECTLY AGED *

AROMATIC & FULL BODIED ~ GREAT BORDEAUX *

Ask your server for our selection of premium spirits
& import, specialty & domestic bottle beers



AM
Served until 10:00 am

Hand-Crafted Bagel & Herbed Cream Cheese 4
Add Scottish smoked salmon 5.5

Egg Salad & Bacon Croissant
Egg salad, thick cut applewood bacon,
fresh farragon on a croissant 8.5

Healthy Continental
Berry yogurt parfait, fresh baked breakfast pastries,
fresh squeezed orange juice, with coffee or tea 13

Berry Yogurt Parfait
With fatfree vanilla yogurt, field ripened
berries & granola 9

Hand-Crafted Breakfast Pastries

Danish, croissant, muffin & beignet 6

Seasonal Sunshine Fruits 10

*

SMALL PLATES

Serrano & Mozzarella
Llemon vinaigrette, house made croutons 11.5

Melon & Prosciutto
Fig balsamic glaze & mint cil 11.5

Scottish Smoked Salmon
Artichoke lemon pesto, créme fraiche,
capers, arfisan flat bread 14

Spicy Shrimp Cocktail

Jumbo shrimp, spicy cockiail sauce, cucumber salod 15

Roasted Red Pepper Hummus Plate

Naan, cucumber, sweet bell peppers ©.25

Goat Cheese & Bruschetta Tomato Dip
Humboldt Fog goat cheese, sliced rustique baguette 9

Feta Meze
Skewered feta cheese, cucumber, green olive,
fresh mint, lemon zest 7.5

Caprese Skewers
Crape fomatoes, ciliegine mozzarella,
balsamic drizzle, pesto oil 9

Thai Sing Buri Nuts
Soy glazed cashews, lemongrass, pineapple, peanuts
& sesame seeds lightly dusted with mild Chinese chili 7

Olives de’ Provence
Aromatic herbs 9

Artisan Herb Lavosh
House baked thin crisp crackers @

Tax & Gratuity Not Included



LARGE PLATES

Mediterranean Vegetable Sampler
Cirilled baby artichokes, caprese skewer,
grilled zucchini, white bean & olive salad 12

Charcuterie Plate

Capicola, prosciutto de parma, serrano ham,
salami calabrese, cornichon, mustards, olives,
sliced rustic baguette 17.5

Artisan Cheese Plate
Dry aged Rosemary Vella, Brie, Humboldt Fog, Point Reyes Blue,
apple chutney, almonds, dried fruits, sliced rustic baguette 19.75

Mediterranean Misto Salad
Tomatoes, cucumbers, sweet bell peppers, onions, fefa, olives,
romaine, arugula, with lemon herb vinaigrette 10

%

TARTINE
OPEN FACED SANDWICHES

Roasted Herbed Chicken
Rosemary vella cheese, marinated peppers, arugula,
avocado crema, arfisan bread 9.25

Scottish Smoked Salmon
Herbed cream cheese, fefa, red onions, micro greens,
diced tomato, artisan bread 14.75

Capicola & Mozzarella
Mozzarella, shaved parmesan, cornichon,
fresh basil, olive oil, artisan bread 8.5

*

DESSERT

Berries & Chocolate
Chocolate shell, honey glazed fresh berries
& a chocolate fruffle 9

REFRESH

illy Gourmet Coffee
Offering authentic ltalian espresso, cappucino
& classic brewed coffee

Fresh Squeezed Orange Juice 5.25

Bellini

Domaine Chandon Brut, fresh peach nectar, strawberries 12

Mimosa
Domaine Chandon Brut, fresh squeezed orange juice 12

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
This facility may use wheat, egg, soybean, milk, peanuts, free nuts, fish and shellfish.
Please speak to the manager on duly regarding allergen-related issues.



