
 

 

 
1/2 Dozen Fanny Bay Oysters- green apple mignonette, 

pepper-vodka and horseradish cocktail sauce, chimichurri   15 
 

Duo of Tuna-Sake Cured Yellowtail Sashimi, Spicy Ahi Tuna 
“Poke”,grapefruit-campari broth, grilled avocado guacamole, 

seasoned puffed rice   18 
 

Smoked Idaho Trout- creamy meyer lemon vinaigrette, 
horseradish cream, chickpea blini, petite herbs   18 

 
Squid Ink Spaghetti- with Littleneck clams, Dungeness crab, 
Pancetta, hazelnut gremolata, broccolini, saffron rouile   28 

 
Poached Half Maine Lobster- sweet coriander-orange broth, 
shrimp and potato risotto, jalapeno-cilantro butter   40 

 
Syrah Braised Lamb Shanks- curried petite vegetables, 

creamy goat cheese grits, roasted shallot “agrodolce”   35 
 

Peppercorn Crusted Filet Mignon, “soufflé potato fries”, creamed 
swiss chard, red and green chile sauce, chive-butter poached 

lobster   38 

 

 

DESSERT 

Raspberry Truffle Tart-biscotti crust, Lebanese yogurt gelato, 
Tahitian vanilla whipped cream 

 
Assorted Mini Cupcakes from Bebecakes 

 
 


