
Soups

Lobster Bisque 
with Sherry, Crème Fraiche 10

Duck Consommé 
Julienne Vegetables and Duck Wonton 9

Onion Soup Gratin 
Four Onion Soup with Gruyere Cheese 9

Salads

Fresh Garden Salad 
Mesclun Greens, Carrots, Grape Tomatoes, Red Onion, 
Balsamic Vinaigrette 8

Baby Spinach Salad 
Roasted Red Beets, Shaved Red Onions, Goat Cheese, 
Red Wine Vinaigrette 10

Classic Caesar Salad 
Hearts of Romaine, Parmesan, Croutons, Anchovies 9		   	

Toasted Country Bread Salad 
Warm Goat Cheese, Mesclun, Tomatoes, Caramelized Shallots, 
Sherry Vinaigrette 10

Appetizers

Tuna Tartare 
Ponzou Sauce, Sesame Crisps, Cucumber, Micro Greens 16

Smoked Duck Salad 
White Beans, Roasted Garlic, Radicchio, 
Dried Cherries, Walnut Pesto 13

Crab Cake 
Jicama Salad, Habañero- Lime Vinaigrette 18

Caramelized Onion and Goat Cheese Tart 
Puff Pastry, Balsamic Vinegar Reduction 14

Seared Diver Sea Scallops 
Sweet Potatoes, White Chocolate Sauce 18

Shrimp Cocktail 
Jumbo Shrimp, Traditional Cocktail Sauce, Fresh Lemon 15



Main Course

Chef’s Braised Short Ribs 
Potato Puree, Roasted Root Vegetables, Salsify 24

Pan Roasted Halibut 
Farro Risotto, Chanterelle Mushrooms, Peas 30

Grilled New York Strip 
Roasted Garlic Potatoes, Asparagus, Cabernet Sauce 32

Sesame Crusted Tuna 
Soba Noodle Salad, Soy Vinaigrette, Edamame 26

Grilled Rack of Lamb 
Brussels Sprouts, Potato Galette, Zinfandel Sauce 29

Forest Mushroom Pasta 
Tagliatelle with Pignoli Nuts, Truffle Oil, Thyme, 
Mushroom Broth 22 

Herb Roasted Chicken 
Potato Puree, Haricots Verts 21

Pan Seared Salmon 
Chipotle Rub, Green Onion Basmati Rice 23

    
Butternut Squash Ravioli 
Braised Duck, Natural Sauce, Herbed Ricotta Cheese 23

 

       For The High Standard of Service
 A 19% Gratuity Will be Applied to Your Check
.Executive Chef Brian C. Wieler
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