
Special Selections with La Provence 

*May we suggest you try a wine flight for $20? (a 3 oz. pour of each of the three suggested wines) 
 
 

September 3 – September 26  
$49 per person  
plus tax and gratuity 

 
First Course 

(choose one) 
 

Gazpacho 
Ray Yeung heirloom tomatoes, Riverdog Farm organic sweet peppers, cucumbers, shallot, 

 California olive ranch Arbequina olive oil and Truckee Sourdough baguette goujons 
[$9 à la carte] 

 

Petit Croquettes de Polenta 
Polenta balls with smoked mozzarella and Riverdog Farm Organic peppers,  

panko breaded and fried crisp, lemon caper aïoli 
[$9 à la carte] 

 

*Suggested Wine Pairing:  2013 Twomey Sauvignon Blanc – Napa Valley    13/39 
 

Second Course 
(choose one) 

 

Petit Farcis 
Roma tomatoes and Casteneda Brothers globe squash stuffed with vegetable sausage,  

Laura Chenel goat cheese and baked in tomato coulis 
[$9 à la carte] 

 

Cuisses de Grenouilles à la Provençale 
Frogs legs sautéed with persillade and white wine with a squeeze of lemon, 

 frisée tossed in garlic vinaigrette  
[$12 à la carte] 

 

*Suggested Wine Pairing:  2012 Landmark Vineyards Overlook Chardonnay    12/37 
 

Entrée Course 
(choose one) 

 

Paella 
Whole shrimp, scallops, clams mussels and dried chorizo  

on California short grain saffron rice with grilled baguette 
[$29 à la carte]  

 

Canard aux Olives 
Duck leg braised in white wine with Niçoise and Picholine olives  

on crisp polenta with fresh sautéed greens 
[$28 à la carte]  

 

Petit Côte de Porc  
Pork tenderloin stuffed with wild boar sausage, pan roasted and  

presented on summer white bean cassoulet, Sauce Robert 
[$26 à la carte] 

 

*Suggested Wine Pairing:  2013 La Crema Pinot Noir – Willamette Valley    14/43 
 

Dessert 
(choose one) 

 

Gâteau Pithivier avec Poires 
Classic almond and puff pastry cake topped with Still Water Orchard  

pear compote with a touch of rosemary 
[$8 à la carte] 

 

Tarte au Fromage Blanc 
Fresh house-made cheese scented with lemon in a roasted walnut tart shell  

with honey and fresh figs from Windmill Vineyards and Farm  
[$8 à la carte] 


