
8  O Z .  P R I M E  F I L E T  M I G N O N
BUTTERY YUKON GOLD MASHED POTATOES

SEASONAL VEGETABLES | BEEF AU JUS | BACON HORSERADISH



1 0  O Z .  P R I M E  R I B E Y E
BUTTERY YUKON GOLD MASHED POTATOES | SEASONAL VEGETABLES

BEEF AU JUS | BACON HORSERADISH



1 2  O Z .  B O N E  I N  K U R O B U T A  P O R K
C H O P S

SPINACH & POTATO | BLOOD ORANGE GASTRIQUE



G R I L L E D  S A L M O N
SAUTEED IN MISO BUTTER WITH CELERIAC PUREE | BROCCOLINI

YUZU SOY REDUCTION



S E A R E D  H A L I B U T

SAUTEED IN MISO BUTTER WITH CELERIAC PUREE | BROCCOLINI
 YUZU SOY REDUCTION



B R A I S E D  S H O R T  R I B S

BUTTERY YUKON GOLD MASHED POTATOES | MIRE POIX DEMI-GLACE



S E A R E D  A I R L I N E  C H I C K E N  B R E A S T

BATTERED AND FRIED | BAKED SWEET POTATO ROUND | KOREAN
PICKLES | GOCHUJANG HONEY




C H I P O T L E  B A S I L  P E S T O  P A S T A
FARFALLE PASTA | SUNDRIED TOMATOES | BLACK BEANS | WALNUTS | SPINACH

HOUSE MADE CHIPOTLE BASIL PESTO
ADD CHICKEN

ADD SHRIMP (3 EACH)
ADD SALMON 

Entrée

Salads
C A E S A R

HEARTS OF ROMAINE | PARMESAN | CROUTONS | ANCHOVIES | CAESAR DRESSING



C A P R E S E
TOMATO | FRESH MOZZARELLA | BASIL | BALSAMIC GLAZE | EVOO



S P I N A C H  &  F R I S E E

STRAWBERRIES | TOASTED PECANS | FETA | SHERRY VINAIGRETTE



S H R I M P  C O C K T A I L
GINGER COCKTAIL SAUCE | LEMON

S E A R E D  T U N A
RICE NOODLES | CUCUMBER | CILANTRO | EDAMAME
SESAME VINAIGRETTE

C R A B  C A K E S
CILANTRO LIME CREMA
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