
Ask your server about our Idaho Wine 
selection to pair with your meal.

Idaho Grown 
Ingredients

#DineDowntownBoise         #BeDowntownBoise

FINe
$39

Dining

RESTAURANT WEEK

DO
WNTOWNBOISE

Price is per person and does not include tax, tips, or drinks.

Featured Idaho Wine (by the glass)
2017 Telaya Wine Company Cabernet Sauvignon $12

2018 Huston Vineyards “Convergence 46” Chardonnay $12

First Course Choose one

Mixed Green Salad
Organic greens tossed in house balsamic vinaigrette with grape tomatoes and sliced cucumbers.

Steakhouse Wedge
Crisp wedge of organic iceburg lettuce dressed with house-made Chandlers Ranch dressing and 

garnished with bacon and tomato.
Caesar Salad

Whole crisp leaves of organic romaine with our classic anchovy caesar dressing and garnished 
with parmesan cheese crouton and white anchovy.

Soup of the Season
Seasonal offering of house-made soups featuring fresh ingredients daily.

Second Course Choose one

Petite Filet Mignon
This famous cut of tenderloin is known for its fine texture and delicate flavor. Served with 

roasted vegetables and haricot verts and a broiled tomato provençale.
Veal Piccatta

Thin slices of fresh veal sauteed with lemon, butter and caper sauce, served with broccolini and 
mascarpone polenta.

Double Lamb Chops
Pan seared, oven roasted baby lamb chops served with apple mint chutney, potatoes au gratin 

and fresh baby carrots.
Petrale Sole

Sautéed pacific petrale sole with toasted almonds, meunièr butter and fresh dill served with 
fingerling potatoes and fresh asparagus.

Vegan Steak
Hand-made with mushrooms, grains and root vegetables over a grilled portobello mushroom 

with a red wine and beet jus. Served with broiled tomato Provençale and heirloom carrots. 

Third Course Choose one

Seasonal Fruit Cobbler
Fresh, seasonal fruit baked with a vanilla and lavender crust with house-made vanilla ice cream.

Grand Marnier Chocolate Mousse
Bittersweet chocolate blended with the finest ingredients; tempts your palate with a slight hint 

of Grand Marnier with chantilly cream.

CHANDLERS


