
Sonoma Cellar
S P E C I A L S  A L L  W E E K  

A P R .  1 6 - 2 1 ,  2 0 2 1

C A P R E S E  S A L A D  ( G F ) ( V )

Tomatoes, mozzarella, basil, and olive oil. Drizzled with
Balsamic reduction. 

1 2

B L K  S E A R E D  T U N A  ( G F )

Mushroom Risotto and Side Salad

 

2 4

S U R F  A N D  T U R F  ( G F )

Hanger Steak and Shrimp  served with Mashed Potatoes and
Veggies

3 5

 

S P A N I S H  T A P A

Chorizo, Manchego and Olives

1 5

VG= Vegetarian        GF = Gluten Free                 * = Can be made VG
 ^  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-
borne illness. The (^) items are served raw or undercooked or may contain raw or undercooked ingredients.

Our culinary community produces dishes that include peanuts, tree nuts, cow’s milk, egg, wheat, soy, shellfish,
and gluten. Please inform your server if you have any food allergies.

 

C H E E S E C A K E

Served with Strawberry Compote 

1 0


