
STARTERS
Roasted Bone MarrowRoasted Bone Marrow

local apple and celery salad, hazelnut crunch, cider vinaigrette, 
grilled ciabatta bread

$18

Despaña Chorizo Flatbread Despaña Chorizo Flatbread 
roasted heirloom tomato jam, San Simon da Costa and 

El Atrio Manchego cheeses, gremolata
$17

Charred Octopus Charred Octopus 
toasted almonds, harissa, plantain, 

pickled sweet peppers, epis
$20

Hawaiian Bigeye Tuna Tartare Hawaiian Bigeye Tuna Tartare 
crème fraîche, pickled red onion, 

cured egg yolk, cucumber, salmon roe, guajillo chili oil
$22

��  Sautéed Escargot   Sautéed Escargot 
Jones Dairy Farm cherrywood-smoked bacon, 

forest mushroom ragout, phyllo cup, petite salad 
$18

Seasonal RisottoSeasonal Risotto
$22

Jumbo Lump Blue Crab CakesJumbo Lump Blue Crab Cakes
citrus, fennel, and arugula salad, charred pineapple, 

citrus vinaigrette, jalapeño aioli
$22

SOUPS 
��  Potato Leek  Potato Leek

cream sherry, chive oil
cup $8  bowl $10

Chef’s Soup of the DayChef’s Soup of the Day
cup $8  bowl $10 

�� – Signature Item

SALADS 
Baby Iceberg Wedge SaladBaby Iceberg Wedge Salad

roasted heirloom grape tomatoes, rosemary-scented Jones Dairy Farm bacon,
caramelized pearl onions, scallions, buttermilk ranch dressing

$12

Heirloom Beet SaladHeirloom Beet Salad
LaClare Farms chèvre, fresh berries, spiced almonds,

mâche greens, hibiscus honey, sumac vinaigrette 
$15

Vanilla and Brandy Poached Local ApplesVanilla and Brandy Poached Local Apples
fi eld greens, candied pecans, Hook’s 5-year Cheddar,

Whispering Orchards apple cider, and yogurt vinaigrette
$14

ENTRÉES 
6-Oz Grilled Prime Tenderloin6-Oz Grilled Prime Tenderloin

sour cream and chive whipped potatoes,
haricot vert, port wine demi-glace

$54

Miso-Glazed SturgeonMiso-Glazed Sturgeon
stir-fried vegetables, udon noodles, chili garlic sauce, dashi

$48

1414-Oz Grilled Prime Rib Eye-Oz Grilled Prime Rib Eye
roasted cippolini onions and mushrooms,

crispy fi ngerling potatoes, horseradish butter
$62

Pan-Seared Diver Scallops and TunaPan-Seared Diver Scallops and Tuna
sweet corn purée, chipotle sweet potato hash,

sautéed spinach, Bordelaise sauce
$54

��  Garlic-Crusted Strauss Rack of Lamb  Garlic-Crusted Strauss Rack of Lamb
parsnip and potato rosti, glazed carrots, lamb jus

two-bone rack  $37    four-bone rack  $74

Seared Skin-On Loch Duart SalmonSeared Skin-On Loch Duart Salmon
squid ink and salmon gnocchi, haricot vert, yuzu butter sauce

$42

Pan-Roasted Airline Chicken BreastPan-Roasted Airline Chicken Breast
prosciutto and pecorino grits, charred broccolini,

juniper-cherry reduction
$41

1010-Oz 70-Day Dry-Aged New York Strip-Oz 70-Day Dry-Aged New York Strip
roasted brussels sprouts, Yukon gold and black truffl  e pavé, 

Béarnaise sauce
$105

Vegetarian and gluten-friendly menus available.
There is a risk of foodborne illness when eating foods of animal origin raw or undercooked. 




