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- MEN WIELDING FIRE
Foun ‘1 ation %M/LG M%M FINE FOOD & BARBEQUE

Food and Beverage Offerings

Steve Lippia’s Simply Sinatra - Thursday, July 29" 0ld Greenwood

Old Greenwood
Beringer Founders Estate Chardonnay - $4 / $15
Beringer Founder’s Estate Cabernet - $4 / $15

Wine by the Bottle

Pinot Grigio Tutu 09 California $21.00

Sauvignon Blanc Spy Valley 09 Marlborough $28.00
Chardonnay Taz 07 Santa Barbara $25.00

Chardonnay Frank Family 08 Napa Valley $45.00
Zinfandel Renwood “Red Label” 06 Sierra Foothills $20.00
Pinot Noir MacMurray Ranch 08 Sonoma Coast $30.00
Cabernet Blend Ramian 02 Napa Valley $50.00

Coors beer truck, with 3 or 4 varieties of beer, all at $4 per 160z serving.

Men Wielding Fire
Grilled Fillet of Salmon (Served Chilled) - $12
- Served with Organic Greens, Candied Pecans, Balsamic Vinaigrette and Artisan Bread

Sliced Tri Tip with House Rub - $10
- Served with Organic Greens, Candied Pecans, Balsamic Vinaigrette and Artisan Bread

Roasted Vegetables - $8
- Served with Organic Greens, Candied Pecans, Balsamic Vinaigrette and Artisan Bread

Josh’s Baby Back Ribs with MWF Chipotle Rub - $10
Tri Tip Sandwich - S7

Pulled Pork Sandwich - $6

Gourmet Hot Dog - S5

Large Salad - $6
- Organic Greens, Candied Pecans, Balsamic Vinaigrette. Served with Artisan Bread

Add Organic Green Side Salad to Entrée - $3
- Organic Greens, Candied Pecans, Balsamic Vinaigrette. Served with Artisan Bread

Liquid Melodies Sweet Tunes:
Assorted Sodas - $2 Carrot Cake — S5
Bottled Water - $1 Lemon Lush Bars - $2
Pellegrino - $2 Brownies - $2

Non Frosted Brownies - $2
Assorted Gourmet Cookies - $1



