
Menu
-Firs t  Course-

BEETS & GRAPEFRUIT SALAD
HEIRLOOM GOLDEN AND RED BEETS PAIRED WITH FRESH
GRAPEFRUIT SEGMENTS, CREAMY GOAT CHEESE, AND A

MEDLEY OF MESCLUN GREENS. FINISHED WITH CHOPPED
CHIVES, A BEET PURÉE, AND A RED WINE REDUCTION.

PAIRED WITH A 3 OZ. POUR OF:
2023 SAUVIGNON BLANC,

ROMBAUER — SONOMA COUNTY, USA

-Second  Course-
CLAMS & MUSSELS

ALLA SAMBUCA
NORTHERN MIDDLE NECK CLAMS AND PRINCE EDWARD ISLAND

MUSSELS SAUTÉED WITH BABY SPINACH, CHERRY TOMATOES,
AND A TOUCH OF CRUSHED RED PEPPER IN A RICH, CREAMY

WHITE SAUCE ACCENTED WITH SAMBUCA LIQUEUR.

PAIRED WITH A 3 OZ. POUR OF:
2023 CHARDONNAY,

ROMBAUER — CARNEROS, USA

- Th i rd  Course-
FILET MIGNON WITH

MUSHROOM RISOTTO
PAN-SEARED 4 OZ. CENTER-CUT TENDERLOIN MEDALLION
SERVED OVER A DECADENT, SLOW-STIRRED MUSHROOM

RISOTTO INFUSED WITH CREAM AND PARMESAN.

PAIRED WITH A 3 OZ. POUR OF:
2022 CABERNET SAUVIGNON,

ROMBAUER — USA

-Four th  Course-
CHOCOLATE TORTE WITH 

ESPRESSO GELATO
A DENSE, FLOURLESS CHOCOLATE TORTE CRAFTED WITH A BLEND OF 

FOUR FINE CHOCOLATES, TOPPED WITH A RICH GANACHE AND SERVED 
ALONGSIDE CHOCOLATE ESPRESSO GELATO.

PAIRED WITH A 3 OZ. POUR OF:
2022 ZINFANDEL,

ROMBAUER — NAPA VALLEY, USA

(TO RECEIVE A REFUND, CANCELLATIONS MUST BE MADE AT LEAST 48 HOURS PRIOR TO THE EVENT)
PHOTOS AND VIDEOS MIGHT BE USED FOR SOCIAL MEDIA, ADVERTISING, 

AND ANY OF ANTHONY’S CLAM HOUSE & GRILL PUBLIC MEDIA SITES.


