








- ADD-ONS -

ROASTED GARLIC BUTTER POINT REYES BLUE CHEESE
BEARNAISE PEPPERCORN CRUST
JUMBO LUMP CRAB GRILLED SHRIMP
BUTTER-POACHED %2 MAINE LOBSTER SEARED SCALLOPS

HORSERADISH CRUST
CHIMICHURRI

- ENTREES -

CHILEAN SEABASS
UMAMI SAUCE, BRAISED FENNEL

BEEF BOURGUIGNON
RED WINE BRAISED WAGYU BEEF CHEEKS, POTATO PUREE, WILD MUSHROOM,
BABY CARROTS, GRILLED CIPPOLINI ONION, FRESH TRUFFLE

LOBSTER BUCATINI
MAINE LOBSTER TAIL, ROASTED CHILI BUTTER, CHERRY TOMATO, PECORINO ROMANO

SCALLOP MEUNIERE
CHAMPAGNE LEMON BUTTER SAUCE, CAPERS, CHERVIL CIABATTA TOAST

ORA KING SALMON
CRISPY SKIN SALMON WITH SAUTEED GREENS & SAUCE VIERGE

MARY’S FARM CHICKEN
AIRLINE CHICKEN BREAST, SAUTEED PEE WEE POTATO, OLIVES & PARSLEY CREAM

HERB CRUST LAMB CHOPS
VEGETABLE RATATOUILLE, SALSA VERDE, ROSEMARY JUS

- SHAREABLE SIDES -

ROASTED ASPARAGUS

YUKON GOLD POTATO PUREE

GIANT BAKED POTATO

LOBSTER CHEESE CAVATAPPI

SAUTEED WILD MUSHROOMS WITH COGNAC

SAUTEED BRUSSELS SPROUTS
BACON & MARCONA ALMOND CRUMBLE



