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Spring Menu

STARTERS
Steamed Myscel ‘ot Pot! — Butter; Garlic, Leeks, (hibe (ine, and Served with Grilled Crogtini 995

Baked Brie- Goat ik Brie Baked with Roasted Almonds toney Apple Chutney and miced Crackers 195
Eqgplant Rollatini- Stuffed with Fontina Cheese, Fresh Basi) and Marinara Sauce 995

Grilled Lamb Chop Duo- 2 Lamb Rib Chops and 2 Laimb T-Bone Chaps Drizzled with a Lamb fus Reduction 12.50
Add a Lamb Chop 850

Flash Fried Calamari- Tosced with Chili Peppers, Served with Pomodoro sauce, 1095
Antipasto~ with Imported cured medts, Imported Olives, touse~Nade tummus Roasted Peppers, Pegperoncini Artichokes, and Breadsticks Topped with Bakamic Reduction 1295
SOUP & SALADS

Lobder and Grilled Com Chowder- Sweet Com, Garlic, Shallots, and Fresh Lobster Neat Simmered in Cream, Topped with Cilantro, Scallions and Chipotle drizzle 12

Motten Goat Cheese with Sliced Roasted Beets, Dregced Bitter Greens and Toasted Alnondc §
Uarmed Spinach Salad, Miced with ttouse-Cured & Smoked Bacon, Chopped Sqg, Pickled Red Onion in Sweet I Sour Vnaigrette §50
Caesar-Tossed with Caesar Dressing and Served with Parmesan Croutons &

Miced Green Salad with Roasted Pears Crumbled Chive Cheese, Diced Tomatoes Then
Tosced in a tterbed Balsamic Vinaigrette, 9

Tapas

Shrimp~arnated Grilled Garlic Shrimp with Diced Plum Tomato, 8
Pork Belly- Crispy Pork Belly Paired t)ith Apple Slaw and Apple Puree 12
UJarm Farm Olires- Marihated with Fresh terbs Orange and Etra Viggin olire odl 4
Hammus- chick pea puree with Truffle Oll and Roasted Pepper 8
Bruschetta- Toasted Bread with Tomato, Garlic, Olive Ol then Topped ith Sea Salt 4

Chicken- Chipotle Gilazed (jings with Cucumber Ranch Drizzle, 9

Oysters-Saffron Tempura Battered Oysters with Spicy Mojo Verde 10

Scallop-Seared Scallops on Lemon Feta Quinoa 10

HAUE
Suf ! Turf- 5 o2 Tenderoin, 2 Large Pan Seared Sea Scallops and 2 Shrimp i (hite Ujine Butter Sauce with Roasted Garlic Yukon Mashed Potatoes and sautted rabe 25
Suggested wine 2009 Parker Station Pinot loir

Yoz AuTPoirre Top Sirloin-Served with Garlicky Zucchin, Mashed Potato
Finished with & Cognac Demt Sauce, 2495
Suggested wine 2007 Napa Valley Cabemet Saudgnon

Seared Sesame & Pepper Crusted Rare Tina ‘AuPoie’ - Gulf Yellow Fin, Seared Rare Then Sliced Over
Jasmine Rice, Sdamame and Blackeqed pea Salad and Finkshed with Ginger, and Seaneed Salad
24
Suggested wine 2008 Dry Creek Valley Zinfandel

Braised Short Ribs of Beef with Red ine Peach Sauce- Served with Mashed Potatoes Natural Jus Reduction and Sweet-Sour Baby Spinach 21
Suggested wine 2004 Bodegas Ondarre, Rioja, Spain

thibachi Salmon Filet- Grilled Salmon Filet atop Roasted Tomato Com Risotto, 18
Suggested wine 2010 Mackenzie Chardomay Sonoma



therbed Pork Chop-Prosciitto, Brussel Sprout Sweet Potato tash, Braised Red Cabbage, 15
Suggested wine 2010 Trapiche Broguel Malbec, Argentina

Yeal Ecco-Tender Yeal Cutlet Breaded Pan Sautted Finished with a Port Demi Sauce
Served with Nashed Potatoes and Grrilled Aparagus. 20
Suggested wine 2010 Poullly Fidsse (Jhite Burgundy France

HACAROM/ PACTA
Pasta Cholces: Zih Linguini, or Rigatoni

House Bolognese or Marinara with Slow Cooked Meatbalk- Served Atop Your Choice of Pasta 16/14
Chicken Marsala - Served Abop {four Choice of Pasta 16
Lobgter Mac '\ Cheese- Fresh Lobster Meat Sinmered in Hac '\ Fontina Cheese and Gamished with Buttered Crunbs wlth Lemony Greens Full 23 or /2 Dich 16
Mussels or Clamg with Linguini, (htte Uine, Garlic and Butter 1595 (Mussek) 16,45 (Clams)
Seafood Risotto- Clams, Mussels, Calamari, Shrimp, and Scallops b a Saffron Tea Broth 24
Vegetarian Pasta- Uith Garlic, Shallots, Broccoli Rabe, Mushrooms, Peas, Spinach and YOO Togsed with Your Choice of Pasta 13
SIDES t4 each

Gardicky Zucching Mac ' Cheese, Roasted Garlic Mashed {ukon Potatoes
Grilled Asparagus, Broccolt Rabe, Rice, and Sautted Spinach

iPyou don't see what gou are looking for on the meny, ask qour senver and we will be happy to try to accommodate ou

Please hform Jour Serer of any Allergiec and Conumbng Rans , Lodervooked Heats Poubsy Seafbod Shelfh or Sgge My hereace Jour Rk of Food Bome lhes



