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GABLLES

DINNER | $60 —

FIRST COURSE
CHOICE OF ONE

SLOW-COOKED PORK RIBS

SMOKED RUB, SOY-HONEY GLAZED,
PICKLED FRESNO

BEEF BAO BUNS
SLOW-COOKED BEEF, RADISHES,
CILANTRO

HOUSE SALAD

OREGANO VINAIGRETTE, CRISP LETTUCE,
ONIONS, CUCUMBERS

SECOND COURSE
CHOICE OF ONE

PENNE PASTA

HOMEMADE SPICY MARINARA, PARMESAN
CHEESE

THE BUTCHER’S CUT

SEARED HANGER STEAK, HERB DE
PROVENCE BUTTER, TRUFFLE FRIES

GRILLED SALMON
HONEY GLAZED, GARDEN VEGGIES

DESSERTS
CHOICE OF ONE

HAZELNUT ENTREMET

CHOCOLATE MOUSSE, FLOURLESS CAKE,
BLACKBERRY SORBET

ICE CREAM OR SORBET

CHOICE OF: VANILLA, BLACKBERRY SORBET,
CHOCOLATE

B E CHEF DE CUISINE CHRISTIAN PASCO
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For your convenience, a 20% gratuity will be included for groups of six or more guests.
Kindly note: This menu is not eligible for additional discounts or promotions.

* consuming raw or undercooked meat, poultry, seafood, shellfish, and eggs may increase your risk of food borne illnesses.
Please inform us of any dietary restrictions, so we may do our best to accommodate your needs.



