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oeuvres served with KlinkerBrick

Bricks /Ze 30 pm™-6:15 pm)
Dinner Served 6:15 pm

Course 1: Arugula Salad
Arugula lettuce blend cherry tomatoes, shaved onion, ™~
toasted almonds, ¢ goat cheese, balsamic dressing.
u_"‘.’, Palred W|th Kllnker Brlck Grenache Blanc (2024) \

*-!fc Course2 Surf&Turf “ ‘.“‘m“

- 6 oz filet with 2 prawns, garlic mashed potatoes,.ﬁgnlled ;

3, * asparagus, roasted tomatoes, lobster sauce. "
[ Palred W|th Kllnker Brlck Cabernet Sauwgnon (2022) i‘ @: \"" ;
¢ P

Al 27NN A 5 2.For reservatlons, please c*ntact JL*\F ' 2
0O '«.. 7 ﬂ Felicia Loe 916-774- 3876 or Jason Smith 916-774- 3874’ '

5 Pre payment reqmred Reservatlons startlng Wednesday, February 25th
4 m‘* !et R N
\‘R '- -. e N ‘“‘ ‘JF""N \ % X s 4

\Ll s \

a & P
i m.a ‘1"‘

-



