LoBSTER BISQUE
WITH SHERRY, CREME FraicHE 10

Duck CoONSOMME
JULIENNE VEGETABLES AND Duck WoNTON 9

ONION Souprp GRATIN
Four ONi1ON Soup wiTH GRUYERE CHEESE 9

FresH GARDEN SALAD
MEscLuN GREENS, CARROTS, GRAPE ToMATOES, RED ONION,
BALsamIc VINAIGRETTE 8

BABY SPINACH SALAD
RoasTep RED BEETS, SHAVED RED ONIONS, GOoAT CHEESE,
RED WINE VINAIGRETTE 10

Crassic CAESAR SALAD
HeArTs oF RoMAINE, PARMEsSAN, CROUTONS, ANCHOVIES 9

ToasTED COUNTRY BREAD SALAD
WARM GoAT CHEESE, MESCLUN, TOMATOES, CARAMELIZED SHALLOTS,
SHERRY VINAIGRETTE 10

A PPETIZERS

TuNA TARTARE
Ponzou Saucge, SEsaAME Crisps, CUCUMBER, MICRO GREENS 16

SMoOKED Duck SALAD
WHITE BEAaNS, RoasTED GARLIC, RADICCHIO,
Driep CHERRIES, WALNUT PEsto 13

CraB CAKE
Jicama Sarap, HABANERO- LIME VINAIGRETTE 18

CARAMELIZED ONION AND GOAT CHEESE TART
Purr PAsTRrY, BALsaMIc VINEGAR ReEpucTtioN 14

SEARED DIVER SEA ScALLOPS
SwEET PotaTOES, WHITE CHOCOLATE SAUCE 18

SHRIMP COCKTAIL
JumBo SHRIMP, TRADITIONAL CoCKTAIL SAUCE, FrResH LEmMoN 15



MAaINn Course

CHEF’s BrRAISED SHORT RiBs
Porato Pureg, RoasTED RooT VEGETABLES, SALSIFY 24

PaAN RoasTED HALIBUT
Farro RisorTto, CHANTERELLE MuUsHRooMs, Peas 30

GRILLED NEW YORK STRIP
RoaAsTED GARLIC PoTATOES, ASPARAGUS, CABERNET SAUCE 32

SEsAME CRUSTED TUNA
SoBA NoOODLE SALAD, Soy VINAIGRETTE, EDAMAME 26

GRrILLED RAck orF LAMB
BrusseLs SprouTts, PoraTo GALETTE, ZINFANDEL SAUCE 29

ForestT MusHRooM Pasta
TAGLIATELLE WITH PieNoL1 Nuts, TRUFFLE O1L, THYME,
MvusHROOM BROTH 22

HerB RoAasTeED CHICKEN
Porato Pureg, HAaricoTs VERTS 21

PAN SEARED SALMON
CHIPOoTLE RuB, GREEN ONION BAasmaTI Rice 23

BUTTERNUT SQuUASH RAVIOLI
Braisep Duck, NATURAL Sauce, HErRBED RicorTta 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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