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Seared Ahi Tuna. Asian Slaw, Spicy Aioli and Ponzu Dressing 27

Half Roasted Chicken. Mashed Potatoes, Sauteed Greens, Pinot Noir Reduction 26

Kurobuta Pork Chop. Grilled Peach, Baby Potatoes with Smoked Bacon 29

Grilled Filet Mignon. Garlic Red Onion Jam and Blue Cheese Mashed Potatoes 35

Pacific Snapper. Bulghur Wheat Salad, Roasted Tomato and Herb Vinaigrette 26

Pan Seared Halibut. Baby Vegetables and Lemon Caper Sauce 28

Grilled Loch Durat Salmon. Corn and Edamame Sauté, Lemongrass Aioli 26

Seared Scallop Salad. Arugula, Jicama, Orange and Goat Cheese 30

Wheat Pasta. Whole-wheat Buccattini and Citrus Parsley Pesto 26

SIDES

Sautéed Greens. Swiss Chard and Spinach with Garlic 7

Grilled Jumbo Asparagus. Toasted Hazelnuts 8

Sautéed Mushrooms. Garlic and Thyme 8

Baby Potatoes. Tossed with Onions and Bacon 8

Bleu Cheese Mashed Potatoes. Russet Potatoes and Chives 7

Sautéed Baby Summer Vegetables. Lemon and Butter 7

STARTERS

Homemade Blue Crab Cake. Preserved Lemon Aioli and Baby Greens 16

Sautéed Mussels. In a Yellow Curry Sauce 13

Steamed Clams. Garlic, Bacon and Chardonnay 13

Ahi Poke. Sesame Dressing and Wonton Crisps 13

Seared Tuna Tataki. Seaweed Salad, Wasabi, Soy and Pickled Ginger 16

Cheese Platter. Selection of Cheeses Served with Chutney, Dried Fruit and Toasted Raisin Bread 13

Grilled Blue Prawns. Pineapple Salsa and Jalapeno Syrup 16

Vegetable Spring Rolls. Tofu, Mint, Shiitake Mushrooms and Peanut Sauce 11

Beef Yakitori Skewers. Asian Slaw and Soy Glaze 13

SALADS

Caesar Salad. Chopped Romaine, Traditional Dressing, Fresh Parmesan,

White Anchovy and a Warm Garlic Crouton 12

Heirloom Tomato and Mozzarella Salad. Extra Virgin Olive Oil and Aged Balsamic 11

Boston Lettuce with Toasted Hazelnut. Goat Cheese and Citrus Vinaigrette 10

Roasted Beets and Humboldt Fog Goat Cheese. Candied Walnuts and Balsamic Reduction 11

Field Green Salad. Figs, Pine Nuts, Blue Cheese, White Balsamic Vinaigrette 11
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