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A Chatentine s Pine inner

Murphy's Chophouse, February 12, 2026, 7:00pm
$79.99pp ($35.00 Advance Deposit)

Chef James invites you to an evening of fine dining and vintage wines paired by Sommelier Jennifer
Smathers. Come enjoy this wonderfully curated dinner in the elegance of the Chophouse Restaurant

Aperitif
Rose' and Rose Water Spritz
with Raspberry Accent

First Course
Pastrami Infused Smoked Steelhead Trout
on Crisp Potato Latke, Creme Fraiche, Pickled Red Onions and Lemon Cured Capers
Route Stock Sauvignon Blanc Napa Valley California

Second Course
Warm Brioche Crusted Halloumi Cheese
with Fresh Pears, Baby Arugula, Toasted Almonds, Honeycomb and Disaronno Vinaigrette
Route Stock Chardonnay Napa Valley California

Third Course
Morel Mushroom Bisque
Topped with Madeira 'Cappuccino), Black Sea Salt and Tarragon Leaves
Gun-Bun Pinot Noir Sonoma California

Fourth Course
Red Wine Braised Beef Short Rib and Root Vegetable Ragout
with Parsnip Puree and Cippolini Onions
Gun-Bun Cabernet Sauvignon

Fifth Course
"Portokopita"
Greek Phyllo Cake
with Blood Orange Syrup, Vanilla Bean Ice Cream, Spearmint Oil and Candied Citrus Zest




