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Vertical Wine Bistro 
70 N. Raymond Avenue, upstairs, Pasadena CA  91103 

626.795.3999 
www.VerticalWineBistro.com 

 
Dinner Menu  
$25.00 (tax and gratuity not included) 
$16.00 to add Wine Pairing as noted 
 

First Course 
Choice of: 

Tomato Fennel Soup 
Golden Baby Beet Salad 

 With Laura Chenel's Chevre and a cumin vinaigrette 
Greenmarket Salad 

With watermelon radish, sunflower sprouts, Meyer lemon vinaigrette 
 

Paired with:  2008 Alois Lageder Pinot Grigio, Italy 
 

Second Course 
Choice of: 
Black Cod  

oven roasted served with salsify, haricot vert, corn, tomato and a lobster peppercorn jus 
Braised Short Ribs 

 with sautéed swiss chard, heirloom carrots and tatziki 
Farro Risotto 

 with Asparagus and Fava Beans 
 

Paired with:  2007 Tenuta Vitereta “Lo Sterpo”: Chianti, Italy: Sangiovese 
 

Third Course 
Choice of: 

Decadent Cake with Hazelnut Gelato 
Pear & Blood Orange Sorbet with Mint-infused Lemon Syrup 

Panna Cotta with Kumquats and Kaffir 
 

Paired with:  Roumieu-Lacoste 2003 Sémillon, Sauvignon Blanc, Muscadelle, France 


