AANZARE,

Appetizers

Melon, Parma Ham and Chilled Jumbo Shrimp

Fried Calamari
Spicy marinara

Lobster Grits
Char Sui Duck Breast on Fennel Slaw

Grilled Jumbo Asparagus Hollandaise
Roasted red pepper, balsamic glaze

Artisan Cheese Tasting Plate
Selection of three cheeses, fig jam, peach chutney

Soups and Salads
Lobster Bisque

Roasted Chicken Tortilla Soup
Avocado, pico de gallo

Caesar Salad

Iceberg Wedge Salad
Bacon, red onion, tomato, bleu cheese dressing

Roasted Tomato Caprese
Fresh mozzarella and basil

Avanzare Chopped Salad
Dijon vinaigrette

Avocado Tomato Salad
Red onion, bell peppers, cumin dressing

Entrees

With Recommended Wine Pairings

Prime New York Sirloin Steak
Markham Merlot, Napa Valley, 2004

Prime Bone-In Ribeye Steak
Charles Krug Cabernet Sauvignon, Napa Valley, 2004

Prime Filet Mignon
Beringer Cabernet Sauvignon, Knights Valley, 2005

Smoked Kurobuta Pork Chop
Mango chutney
The Four Graces Pinot Noir, Willamette Valley, Oregon, 2006

Wild Georgia Shrimp Cakes
Sonoma-Cutrer Chardonnay, Russian River Ranches, 2005

Lobster Tail and Prime Filet Mignon
Whitehall Lane Cabernet Sauvignon, Napa Valley, 2004

Pan Seared Sea Bass
A to Z Chardonnay, Oregon, 2006

Seared Scottish Salmon
Newton Chardonnay, Red Label, Sonoma County, 2005

Grilled Sage Chicken Breast

Aromatic herb jus

Kendall-Jackson Chardonnay, Vintner’s Reserve,
Jackson Estates, 2006

Seafood Whole Wheat Penne Pasta with Romano Beans
Shrimp, scallops, mussels, grilled vegetables, crumbled feta
Borgo Scopeto, Chianti Classico, Italy, 2005
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Sides
Grilled Jumbo Asparagus

Sautéed Mushrooms
Broccolini

Sautéed Spinach

Mashed Yukon Gold Potatoes
Baked Scalloped Potatoes

Potato Roasted Shallot Ravioli

All of our steaks are aged 21-28 days and are hand selected
from USDA Certified Angus Beef

STEAK TEMPERATURES

Rare Red, Cool Center
Medium-Rare Red, Warm Center
Medium Pink, Hot Center
Medium-Well Dull Pink Center

Well Done Not Recommended

Your choice of herb butter, peppercorn sauce or bearnaise

Raw or undercooked food may be hazardous to your health. 18% gratuity is included when 6 or more guests are served.
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Champagne and Sparkling Wines

Segura Viudas Brut Reserva, Cava 9
Taittinger, Brut La Francaise, France

Moét & Chandon, White Star, France

Veuve Clicquot, Ponsardin, Yellow Label, France

Moét & Chandon, Dom Perignon, France

Louis Roederer, Cristal, France

Chardonnay

A to Z, Oregon, 2006 12
Aquinas, Napa Valley, 2005

Meridian, Santa Barbara County, 2005

Chateau Montelena, Napa Valley, 2005

Robert Mondavi, Private Selection, Central Coast, 2006
Kendall-Jackson, Vintner’s Reserve, 2006

Canvas by Michael Mondavi, California, 2005
Sonoma-Cutrer, Russian River Ranches, 2005 16
Newton, Red Label, Sonoma County, 2005 18
Cakebread Cellars, Napa Valley, 2005

I'M by Isabel Mondavi, Sonoma County, 2003

Franciscan, Cuvee Sauvage, Napa Valley, 2005

Other Interesting White Wines

Clean Slate, Riesling, Mosel-Saar-Ruwer, 2006 9

Chateau Ste. Michelle, Eroica, Riesling,
Columbia Valley, 2006

Beringer, White Zinfandel, St. Helena, 2006 8
Benziger, Sauvignon Blanc, North Coast, 2005
Ferrari-Carano, Fume Blanc, Sonoma County, 2006 10
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Pinot Grigio

Fish Eye, California, 2006
Danzante, Delle Venezie, 2006
Clos Du Bois, California, 2006
Pighin Collio, Italy, 2003

Santa Margherita, Italy, 2006 19
A to Z Pinot Gris, Oregon, 2006 10
Pinot Noir

A by Acacia, California, 2005 10

La Crema, Sonoma Coast, 2005

Beaulieu Vineyards, Coastal Estates, 2006

The Four Graces, Willamette Valley, Oregon, 2006 18
Patz & Hall, Sonoma Coast, 2006

Domaine Alfred, Goss Creek, Central Coast, 2006

Hook and Ladder, Russian River Valley, 2006 16
Rodney Strong, Sonoma County, 2006

Robert Stemmler, Carneros Estate, 2003

Merlot

Canvas by Michael Mondavi, California, 2005

Blackstone, California, 2004

Belle Brooke, Central Coast, 2003

De Loach Estate, Russian River Valley, 2004

Sterling, Napa Valley, 2003

Markham, Napa Valley, 2004 16
Robert Sinskey, Los Carneros, 2003
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Cabernet Sauvignon

Sterling, Napa Valley, 2004

Robert Mondavi, Private Selection, Central Coast, 2005
Beringer, Knights Valley, 2005 16
Silver Oak, Alexander Valley, 2003

Canvas by Michael Mondavi, 2004

Jordan, Alexander Valley, 2003

R Collection, Napa Valley, 2003

Whitehall Lane, Napa Valley, 2004 22
Charles Krug, Napa Valley, 2004 14
Stag’s Leap, Napa Valley, 2004

Kendall-Jackson, Grand Reserve, Jackson Estates, 2004

Tastes of Italy

Argiano Solengo, Toscana, 2004

Cascina La Spinetta, IL Nero Di Cassanova,
Toscana, 2005

Corte Alla Flora, Toscana, 2005

Castello Del Rampolla, Sammarco, Toscana, 2003

Borgo Scopeto, Chianti Classico, Italy, 2005 19
Antolina Amarone, Classic “Moropio”, Italy, 2003

Cascina Adelaide, Barolo, 2001

Other Interesting Red Wines

7 Deadly Zins, California, 2005 14
Spellbound, Petite Sirah, California, 2005

Wolf Blass, Shiraz, South Australia, 2005

Ravenswood, Lodi, Zinfandel, Napa Valley, 2005
Quintessa, Napa Valley, 1995

Parador, Reserva, Napa Valley, 1999

Franciscan, Magnificat, Napa Valley, 2004

Chappellet, Mountain Cuvee, Napa Valley, 2005
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