
 

P l e a s e  c o n t a c t  t h e  r e s t a u r a n t  d i r e c t l y  f o r  y o u r  r e s e r v a t i o n  
 a n d  a n y  a d d i t i o n a l  i n f o r m a t i o n .  

w w w . o l d p a s a d e n a . o r g / r e s t a u r a n t w e e k  
 

Vertical Wine Bistro  
70 N. Raymond Ave., Pasadena CA 91103 

626.795.3999 
www.verticalwinebistro.com  

 
 
Dinner Menu   
$35.00 (tax and gratuity not included) + $22.00 for Wine Pairing  
 

First Course 
Choice of: 

Corn Soup with Poblano Puree 
Arugula Salad  

With shaved parmesan, pine nuts, Serrano ham, honey vinaigrette  
Spring Vegetable Salad  

With green garlic tempura  
+ Paired with Les Chailloux 2008 Sancerre France   

 
Second Course 

Choice of: 
Chicken Breast  

With Shishito peppers, tofu, yuzu, soy jus  
Beef 2 Ways Hanger and Short Ribs   

With tomatillo and fava beans  
Wild Snapper    

With red bell pepper, coulis, black olive crust  
   Asparagus and Ricotta Ravioli  

With capers and citrus zest   
+ Paired with Morgan Twelve Clone 2008 Pinot Noir Santa Lucia  

  
Third Course 

Choice of: 
Pear and Orange Sorbet  

With mixed fruit  
Brazilian Nut Cake with Chocolate Mouse  

Plate of Artisan Cheeses add $6 
+ Paired with Fonseca 2002 Port Late Bottled Vintage Portugal   
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