
First Course

Burrata with strawberries, tomato jam and Thai basil 

Paired with Caymus-Suisun Bay Rose

Second Course

Pan seared sole with lemon butter sauce and hericot verts

Paired with Caymus-Suisun Petite Sirah Grand Durif, Suisun Valley

Third Course

Peppercorn crusted filet, red bliss potato mash 
and brandied demi-glace allemande sauce

Paired with Caymus California Cabernet Sauvignon

Fourth Course 

Choux pastry cream puffs with chocolate sauce 

Paired with Caymus Vineyard Zinfandel

Envision spending happy hour lounging on a sunny patio, wine glass in 

hand. Or maybe late-night people watching on a rooftop deck overlook-

ing The Plaza, sharing a bottle with friends is more your style. Whatever 

your style, Crú Food & Wine Bar will offer an inviting destination for 

you to gather and enjoy a selection of more than 350 wines.
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