
15% Gratuity will be added to parties of 8 or more.

Appetizers

Beef Tartare
Cornichon, Brandy, Truffle Dressing, 

Quail Egg, Capers, Crostini
14

Smoked Ham Hock Terrine
Caramelized Apple, Parsley Coulis, 

Country Bread
12

Shellfish Bisque
Coconut Milk, Cilantro,  

Lemongrass
10

Oysters On The Half Shell
Lemon, Crushed Ice, Horseradish

Mignonette
Market Price

Dungeness Crab Cakes
Panang Curry, Thai Basil, Tomato 
Concasse, Shredded Green Papaya,  

Nouc Cham Dressing
13

Mixed Green Salad
Oven Dried Tomatoes, Roasted Peppers, 

Niçoise Olives, Marinated Artichokes, 
Balsamic Dressing

10

Romaine Salad
Marinated White Anchovies,  

Garlic Crostini, Shaved Parmigiano,  
Red Wine Vinaigrette

11

Baked Goat Cheese Salad
Pickled Beets, Pinenuts, Frisée, Arugula, 
Pesto De-Hydrated Cherry Tomatoes

13



Entrées

Executive Chef Dennis Peckham, General Manager Edwyn Kumar

Venison Loin
Root Vegetable and Onion Ragoût, 

Chestnuts, Truffle Jus
29

Wild Mushroom Risotto
Asparagus, Onion,  

Truffled Soy Milk Emulsion
22

Wild BC Salmon
Salsa Verde, Roasted Peppers, Arugula, 

Prosciutto, Olive Pomme Puree
28

Roasted Rack of Lamb
Fingerling Potatoes, Toasted Pistachio

Glazed Pearl Onions, Parsley
Spiced Jus

36

California Striped Bass
Mussels, Clams, Yukon Gold Potato, 

Chorizo, Zucchini, Saffron Bouillabaisse 
Sauce 

30

Free Range Chicken Breast
Parmesan Gnocchi, Fried Eggplant,  
Confit Leg, Tomato Concasse, Basil, 
Warm Balsamic-Olive Oil Dressing

26

Seared Scallops
Marinated Shiitake, Squash Puree, 
Haricot Verte, Candied Hazelnuts,  

Baby Cress
30

AAA Beef Tenderloin
Pomme Purée, Escarole, Double Smoked 

Bacon, Braised Shallots, Red Wine Jus
34

Side Additions
Thyme Roasted Fingerling Potatoes 8 | Seasonal Baby Vegetables 7 | Yukon Gold Pomme Purée 7


