
COURSE 3:

COURSE 1: 

WENCE'S

SELECT ONE

TIRAMISU
LADYFINGER COOKIES SOAKED IN ESPRESSO
LIQUEUR, MASCARPONNE, CHOCOLATE

SEASONAL CHEESECAKE
SEASONAL FLAVOR OF THE DAY

GELATO
FLAVOR OF THE DAY

TO SHARE

GARLIC CHEESE BREAD
ASIAGO, GARLIC, SOURDOUGH

CALAMARI
CREOLE REMOULADE SAUCE

NOT ALL INGREDIENTS ARE LISTED, PLEASE NOTIFY A 
SERVER OF ALL ALLERGIES. 

COURSE 2: 
SELECT ONE

CHICKEN PICCATA
FREE RANGE CHICKEN BREAST, WHITE WINE LEMON
CAPER SAUCE, GARLIC MASHED POTATOES, MIXED
VEGETABLES

CRAB & SHRIMP LOUIE
ICEBERG LETTUCE, BABY SHRIMP, DUNGENESS CRAB
MEAT, CUCUMBERS, DICED EGGS, RED ONIONS, RADISH,
BEETS, AVOCADO, LOUIE DRESSING

JAMBALAYA
PENNE, CHORIZO, CHICKEN, PRAWNS, BELL PEPPERS,
ONIONS, ASIAGO, CAJUN SAFFRON SAUCE

LOBSTER TACOS
GRILLED BRITISH COLUMBIAN LOBSTER, ORGANIC CORN
TORTILLAS, CHEDDAR,CABBAGE, CILANTRO, SOUTHERN
LIME SALSA, SIDE OF PICO DE GALLO, GUACAMOLE,
SWEET POTATO FRIES

EARTH'S GARDEN
PENNE, ZUCCHINI, SQUASH, WHITE ONIONS, BELL
PEPPERS, CHERRY TOMATOES, CREAMY PESTO, ASIAGO

DINNER PRE-FIX MENU #1



COURSE 3:

COURSE 1: 

WENCE'S

SELECT ONE

TIRAMISU
LADYFINGER COOKIES SOAKED IN ESPRESSO
LIQUEUR, MASCARPONNE, CHOCOLATE

SEASONAL CHEESECAKE
SEASONAL FLAVOR OF THE DAY

GELATO
FLAVOR OF THE DAY

SELECT ONE

HOUSE SALAD
ORGANIC MIXED GREENS, ROMAINE, CHERRY
TOMATOES, RED ONIONS, ASIAGO, HERB VINAIGRETTE

CAESAR
ROMAINE HEARTS, HERB CROUTONS, AGED ASIAGO
CRISP

CHOWDER OF THE DAY
CUP OF CHOWDER

NOT ALL INGREDIENTS ARE LISTED, PLEASE NOTIFY A 
SERVER OF ALL ALLERGIES. 

COURSE 2: 
SELECT ONE

NEW YORK STEAK
12 OZ. ALL NATURAL USDA GRILLED NEW YORK, DEMI-
GLACE, YUKON GARLIC MASHED POTATOES,
ASPARAGUS

KING SALMON
WILD CHARBROILED SALMON, LEMON CORN DILL
RELISH, GARLIC MASHED POTATOES, BROCCOLINI

WILD SHRIMP SCAMPI
PACIFIC COAST WILD PRAWNS, FETTUCCINE, GRAPE
TOMATOES, SHALLOTS, WHITE WINE LEMON CAPER
SAUCE

EARTH'S GARDEN
PENNE, ZUCCHINI, SQUASH, WHITE ONIONS, BELL
PEPPERS, CHERRY TOMATOES, CREAMY PESTO, ASIAGO

CHICKEN SCALLOPINI
SEARED ALL NATURAL CHICKEN BREAST, SHERRY
MUSHROOM DEMI GLACE, SCALLOPED POTATOES,
BROCCOLINI

DINNER PRE-FIX MENU #2



COURSE 4:

COURSE 1: 

WENCE'S

SELECT ONE
TIRAMISU
LADYFINGER COOKIES SOAKED IN ESPRESSO LIQUEUR,
MASCARPONNE, CHOCOLATE

CHEESECAKE
SEASONAL FLAVOR OF THE DAY

GELATO
FLAVOR OF THE DAY

TO SHARE
GARLIC CHEESE BREAD
GARLIC, ASIAGO, SOURDOUGH
CALAMARI
CREOLE REMOULADE SAUCE

NOT ALL INGREDIENTS ARE LISTED, PLEASE NOTIFY A 
SERVER OF ALL ALLERGIES. 

COURSE 3: 
SELECT ONE
NEW YORK STEAK
12 OZ. ALL NATURAL USDA GRILLED NEW YORK, DEMI-
GLACE, YUKON GARLIC MASHED POTATOES, ASPARAGUS

CHILEAN WHITE SEABASS
SEARED CHILEAN WHITE SEA BASS, JUMBO PRAWNS,
MANILA CLAMS, MEDITERRANEAN BLACK MUSSELS,
CHORIZO, WHITE WINE CHERRY TOMATO SAFFRON
SHALLOT SAUCE

SEAFOOD FETTUCCINE
CALAMARI, PRAWNS, MEDITERRANEAN BLACK MUSSELS,
MANILA CLAMS, GARLIC, ASIAGO, CHOICE OF MARINARA,
GORGONZOLA CREAM OR CREAMY PESTO
APPLE BRIE PORK CHOP
14 OZ BONE IN TENDER WHITE MARBLE CHOP, FUJI APPLE,
BRIE CHEESE, GARLIC MASHED POTATOES, BABY CARROTS

EARTH'S GARDEN
PENNE, ZUCCHINI, SQUASH, WHITE ONIONS, BELL PEPPERS,
CHERRY TOMATOES, CREAMY PESTO, ASIAGO

DINNER PRE-FIX MENU OPTION #3

COURSE 2: 

HOUSE SALAD
ORGANIC MIXED GREENS, ROMAINE, TOMATOES, ONIONS,
HOUSE VINAIGRETTE, ASIAGO



COURSE 4:

COURSE 1: 

WENCE'S

SELECT ONE
FLOURLESS CHOCOLATE TORTE
ESPRESSO ANGLAISE, WHIPPED CREAM
CHEESECAKE
SEASONAL FLAVOR OF THE DAY
GELATO
FLAVOR OF THE DAY

TO SHARE
SEARED SCALLOPS
SEARED SEA SCALLOPS, HABANERO CITRUS GLAZE
GARLIC CHEESE BREAD
ASIAGO, GARLIC, SOURDOUGH

NOT ALL INGREDIENTS ARE LISTED, PLEASE NOTIFY A 
SERVER OF ALL ALLERGIES. 

COURSE 3: 
SELECT ONE
CHILEAN WHITE SEABASS
SEARED CHILEAN WHITE SEA BASS, JUMBO PRAWNS,
MANILA CLAMS, MEDITERRANEAN BLACK MUSSELS,
CHORIZO, WHITE WINE CHERRY TOMATO SAFFRON
SHALLOT SAUCE
LOBSTER FETTUCCINE
FETTUCCINE, LOBSTER, SUNDRIED TOMATOES, SHALLOTS,
ARTICHOKES, BABY ORGANIC SPINACH, ASIAGO, WHITE
WINE GARLIC CREAM SAUCE
LAMB CHOPS
9 OZ. BONE-IN LAMB CHOPS, POMEGRANATE REDUCTION,
BROCCOLINI, GARLIC MASHED POTATOES, BABY CARROTS
EARTH'S GARDEN
PENNE, ZUCCHINI, SQUASH, WHITE ONIONS, BELL PEPPERS,
CHERRY TOMATOES, CREAMY PESTO, ASIAGO
RIB EYE STEAK
12 OZ. ALL NATURAL USDA GRILLED RIB EYE, AU-JUS
ROASTED GARLIC, AGED BLEU CHEESE, YUKON GARLIC
MASHED POTATOES, ASPARAGUS
KING SALMON
WILD CHARBROILED SALMON, LEMON CORN DILL RELISH,
GARLIC MASHED POTATOES, BROCCOLINI

DINNER PRE-FIX MENU OPTION #4

COURSE 2: 

SELECT ONE
HOUSE SALAD
CAESAR SALAD


