Amusements

Asparagus Goat Cheese Tart

Caramelized onions, asparagus, flaky pastry
5

Serrano Wrapped Medjool Dates

stuffed with Queso Cabrales

5

Duck Flauta
duck confit, avocado, créme fraiche

5

Marcona Almonds
extra virgin olive oil, kosher salt

4
Appetizers
Soup du Jour
the soup of the day
5

Mango Salad
field greens, mangos, tomatoes, radishes,
spicy pecans

9
Caesar Salad

baby red romaine, garlic crouton,
Parmigiano Reggiano, extra virgin olive oil
8

Grilled Asparagus Pizza
marinated tomatoes, caramelized onions,
Parmigiano Reggiano

9

Smoked Chicken Pizza
Apple marmalade, Grand Cru Gruyere
9

Seafood Ceviche
Shrimp, scallops, flounder, avocado, lime, cilantro
10

House Smoked Pacific Salmon
shaved red onion, caperberries, maché,
creme fraiche

9

Prince Edward Island Mussels
Tomato, Scallion, Coconut curry sauce
Grilled foccacia

9
Barbequed Jumbo Shrimp

mango salsa
12

Smoked Foie Gras and Duck Terrine
whole grain mustard, cornichon, crackers

10

Duo of Tapenade
traditional olive, roasted yellow tomato, baguette
8

Grilled Cheese
Halloumi, fennel olive relish, maché, baguette

9
Three Cheese Plate

artisanal cheese with accoutrements

13

Local Beef, Venison, & Andouille Slider
scallion aioli, red onion marmalade,
micro greens

8

Sesame Crusted Ahi Tuna
black and white sesame seeds, warm soba noodles,

sweet and spicy chili marmalade
12

Small Plate Entrées

Braised Lamb Shank
curried cous cous, wild mushrooms, Madeira sauce
18

Grilled Wagyu Flank Steak
thyme sautéed mushrooms, roasted herbed potato,

demi-glace
18

Pepper-smoked Pork Tenderloin
Balsamic grilled portabella mushroom, Yukon
gold mashed potato, brandy cream sauce

18

Fresh Fish of the day
grilled asparagus, orzo pilaf, citrus beurre blanc
18

Mediterranean Vegetable Cake
Chick peas, olives, roasted red peppers, squash,
zucchini, roasted garlic cream sauce

14

**There will be a $2 charge for all split entrees



