
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



SOMMELIER WINE RECOMMENDATIONS  

 C H A M P A G N E :  Reims |  HEIDSIECK & CO  |  Monopo le  Blue  Top Brut   NV $ 55  

 W H I T E :  Gisborne |  MILLTON OPOU VINEYARD |  Chardonnay 2019             $  85    

  R E D :  Burgundy  |LOUIS LATOUR  |  Pommard  2013                                            $  115     

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
 
    
    

 
 
 
 
 
 
 
 
 
 
 
  
 

 
 

A P P E T I Z E R S  

LUMP CRAB MEAT 
market  vegetables ,  champagne v inaigrette  

 
 

CITRUS MARINATED HEARTS OF PALM  
orange carrot  pulp,  herb salad,  extra virgin  ol ive oi l  

 
 

SPRING CHICKEN CASSOULET "EN CROUTE"  
creamy forest  mushroom ragout  

 
 

BEEF CONSOMMÉ 
sweet young garl ic  f lan,  garden vegetables  

 
 

GREEN ASPARAGUS VELOUTÉ 
asparagus napoleon,  fresh tarragon  

 
 

ROMAINE SALAD    
shaved English cucumber,  mango, cr isp red radish,  basi l  dress ing  

 

 
SPINACH WITH DUCK CONFIT       

crunchy shallots,  b lack truff le dressing  

 I N S P I R A T I O N S  



 
 
 
 
 
 
 
 
 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

     
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 

 
 
 

 C L A S S I C S  

 

*Public  Health Advisory:  consuming raw or undercooked meats,  poult ry,  seafood,  shel lf i sh,  or eggs  
may increase your r isk for foodborne i l lness,  especia l ly i f  you h ave certain medical  condit ions.  

 
 
 

 

A P P E T I Z E R S  

CHILLED JUMBO SHRIMP  
fresh herb salad,  lemon segments,  house cocktai l  sauces  

CRISP SEAFOOD CAKE  
sauce grib iche,  roasted red peppers  

ROASTED PLUM TOMATO SOUP  

confit  cherry tomatoes,  bas i l  gnocchi  

CHICKEN CONSOMME  
garden vegetables,  poached chicken breast ,  fresh herbs  

CAESAR SALAD  
choice of  gri l led chicken breast  or gar l ic  gri l led shr imp  

CHEF’S SALAD  
mesclun lettuce,  tomatoes,  buffa lo mozzare l la ,  parma ham, c itrus dressing  

ANGEL HAIR PASTA   

choice of  p lum tomato sauce ,  pesto ,  bolognese or  vegan bolognese  

 

 

 

 



 
 
 
 

 
 

 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

M A I N  C O U R S E S  
 

CHEF’S SPECIAL –  POLYNESIAN HULI-HULI CHICKEN 
roasted sweet potato,  sautéed garden greens  

 

DOVER SOLE MEUNIERE OFF THE BONE   
wilted spinach,  roast  potatoes,  lemon caper meuniere sauce  

 
 

SAUTÉED SCALLOPS & RED WINE BRAISED BEEF SHORT RIBS*  
horseradish mashed potatoes,  sautéed spinach,  beef  jus  

 
 

CONCHIGLIE PASTA ALLA VALDOSTANA              
pancetta,  tomato,  be l l  peppers,  font ina cheese  

 

 
GRILLED LAMB TENDERLOIN*   

niçoise  vegetables,  sautéed French beans,  pommes moussel ine,  L iguria o l ives jus  
 

 

TRUFFLE RISOTTO & SOFT POACHED EGG*    
Parmigiano-Reggiano,  herb salad  

 
 

RAGOUT OF SHALLOTS & FOREST MUSHROOMS  
celery salad and purée   

                                                                                                                    
 

 
 

 I N S P I R A T I O N S  

SOMMELIER WINE RECOMMENDATIONS  

 W H I T E :  Santa Barbara County  | SANDHI | Chardonnay ‘Santa R ita  Hi l ls ’    2021         $ 60 

 R E D :  Washington State  | COL SOLARE WINERY |  Cabernet  Sauvignon 2015          $115  

 R E D :  Tuscany | ENEO |  Montepe loso  2018              $ 70  

 

 

 

 

 

 



 
 
  

 
 
 
 
 
 
 
  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
  
 

 
 
 
 

 
 
 
 
 
 
 

 C L A S S I C S  

*Public  Health Advisory:  consuming raw or undercooked meats,  poult ry,  seafood,  shel lf i sh,  or eggs  
may increase your r isk for foodborne i l lness,  especia l ly i f  you have certain medical  condit ions.  
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M A I N  C O U R S E S  

PAN SEARED FILLET OF SALMON *   
melted orecchiette pasta,  green peas,  salsa verde  

PETRALE SOLE FILLET* "MEUNIERE"  
smashed potatoes,  lemon caper butter  

ROASTED J IDORI CHICKEN BREAST  
pommes puree,  overnight  tomatoes,  gr i l led zucchini,  poultry jus  

CHAR BROILED DOUBLE RR NEW YORK CUT STEAK*  
green asparagus,  pont  neuf potatoes,  peppercorn sauce  

GRILLED FILLET OF DOUBLE BEEF TENDERLOIN *  
green beans,  potato grat in,  béarnaise  

CHAR GRILLED LAMB CHOPS *  
asparagus,  mini  ratatouil le,  pommes moussel ine,  rosemary scented lam b jus  

TAGLIATELLE PASTA 
creamy forest  mushroom ragout,  f resh herbs  



 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
  

 V I N T A G E S  

 
Champagne  |  HEIDSIECK & CO  |  Monopole B lue Top Brut  $55 
 
Champagne | PERRIER-JOUËT  |  Bel le Époque 2013  $190 
 
Champagne | PIPER-HEIDSIECK  |  Cuvée Brut  |  Reims NV  $75 
 
 
Marlborough |  CLOUDY BAY  |  Sauvignon B lanc 2022                                                                    $65  
 
Burgundy |  DOMAINE BOUARD-BONNEFOY  |  Bourgogne Blanc 2017                                              $65  
 
 
 
Napa Valley | DUCKHORN VINEYARDS |  Sauvignon Blanc 2021   $50 

 

Sonoma County  |  HANZELL VINEYARDS  |  Chardonnay 2014    $140                

Napa Valley  | FAR-NIENTE WINERY  | Chardonnay 2020              $95                                                           

 
 
Saint-Émil ion  | CHÂTEAU LASSËGUE  |  Grand Cru 2017                                                         $75 
 
Washington State | BETZ FAMILY VINEYARDS  |  C los de Betz 2014                                                 $75 
 
 
 
 
Napa Valley |  SILVER OAK  |  Cabernet  Sauvignon 2018                                                                 $185 
 
Tuscany |  ENEO  | Montepeloso 2018                                                                                $70  
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