PLATED MEALS

SELECT ONE SALAD, ONE ENTREE &
SERVED WITH ROLLS & BU

SALAD
CHOOSE 1

BABY FIELD GREENS vg/gf STONE FRUIT SALAD gf
baby gem lettuce, frisee, radish, marcona
almonds, goat cheese, heirloom tomatoes sun-dried cranberries, ninja radish, feta,

goat cheese, tear drop tomatoes,
balsamic vinaigrette

and carrots
CLASSIC WEDGE SALAD gf
shaved red onion, tomato, chives,
bacon lardons, bleu cheese dressing

CALIFORNIA CHOPPED
SALAD vg/gf

feta, seasonal vegetables, vinaigrette

ENTREE
CHOOSE 1

ROASTED PETITE FILET gf §56
shiitake mushroom demi, dauphinoise potatoes

BRAISED BEEF SHORT RIB gf $44
pretzel bread pudding, brussels, green pea puree, pickled
onion

ROCK LOBSTER TAIL gf $72
chanterelle & white truffle infused yukon gold whipped
potatoes, baby vegetables, roasted garlic butter

PAN SEARED SALMON gf $42
rustic olive tapenade, sweet potato mash

LOCAL WHITE FISH gf $48

brown butter lemon sauce, jasmine rice

DESSERT
CHOOSE 1

NEW YORK CHEESECAKE v
RED VELVET CAKE v

v - vegetarian // vg - vegan // gf - gluten free

FARRO & SPRING GREENS v
sun-dried cranberries, ninja radish, feta,
heirloom carrots, mandarin oranges,

strawberries, white balsamic vinaigrette

CLASSIC CREME BRULEE v
FRESH FRUIT TART v

HEIRLOOM TOMATO & BURRATA
SALAD v

heirloom carrots, mandarin oranges,
strawberries, white balsamic vinaigrette

TRADITIONAL CAESAR SALAD

garlic croutons, shaved parmesan

ROASTED RACK OF LAMB gf $65
cabernet reduction, herbed basamati rice, seasonal baby
vegetables

BUTTERNUT SQUASH RAVIOLI v $32
roasted pepper cream, sweet basil drizzle

PETIT FILET MIGNON & PRAWNS gf $§72
merlot demi-glace, beurre blanc, yukon gold whipped
potatoes & vegetable medley

VEGETABLE NAPOLEAN v/gf $28
squash, spinach, red pepper, onion, potato, marinara,
balsamic glaze, seasoned quinoa

CAULIFLOWER STEAK & KING

MUSHROOM SCALLOP gf $32
quinoa & fall squash fritter, frisee, red pepper
coulis

TIRAMISU v

DOUBLE CHOCOLATE
MOUSSE CAKE v

all menu items subject to a 19% service charge and all applicable taxes



