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MORNING, NOON, AND NIGHT

_CHEF SPECIALS ...
From The Gritl

CHILEAN SEABASS 38.99
curry butter, cauliflower puree, roasted brussels sprouts
featured pairing: Kumeu River Village Chardonnay

160Z WAGYU RIBEYE 64.99
red wine butter, IPA honey glazed carrots, red potato mash
featured pairing: Chasing Rain Cabernet Sauvignon
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PUMPKIN CREME BRULEE 9.99

silky spiced pumpkin custard, madagascar vanilla bean,
hard caramelized sugar crust
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CHARDONNAY 12.99/22.99/64.99
Kumeu River Valley, Aukland, New Zealand

vibrant lemon, lime, flinty mineral character, white peach, fig, pastry, fresh cream, and
a subtle nutty/hazelnut hint. weighty mid-palate with ripe peach fruit, layered texture,
and a crisp, refreshing, clean acid minerality finish.

CABERNET SAUVIGNON
Chasing Rain, Red Mountain, WA 7.99/13.99/39.99

black cherry, dried herb and hints of espresso and mocha on the nose.
Very refined on the palate, with generous fine grain tannins and a dense,
savory mid palate that leads to a long, pleasing finish.



