
S T A R TE R S
Amer ican  Tapa s

dellirg spihc rageniv tlam & tlas

dalas iramalac dellirg

orange tamarind seared scallops
+ Diakon sprouts

artichoke, manchego cheese & serrano ham
+ Marcona almonds & Nicoise olives

crab & chive fritters
+ Chipotle “tartar” sauce

citrus braised pork on corn cake, (sope style)
+ Cilantro tomato salsa

goat cheese topped flatbread
+ Sherry glazed onion

roasted eggplant hummus
+ Grilled flatbread & Crumbled feta

S A L A DS  A N D  S OU P S

romaine heart salad
+ Pancetta, Shaved radish, Grilled tomato, South west caesar dressing

petit lettuce, blue cheese & roasted pears
+ Toasted walnuts, Honey balsamic drizzle

baby arugala & shaved fennel
+ Olive oil & lemon, Sea salt, Cracked pepper

spinach panzanella salad
+ Julienne red onion, Kalamata olives, Roasted red pepper,

Sourdough toast, Pine nuts, Creamy oregano dressing

tuscan white bean soup
+ Barley mushroom garnish

charred tomato soup
+ Coriander sour cream



S I G N AT U R E  E N TR É E S

arctic char
+ Hoisen ginger brushed, Micro greens, Toasted peanuts

pan seared striped bass
+ Shaved fennel, Tasso ham

ale battered shrimp
+ Caramelized half lemon

crispy gnocchi
+ Pulled duck, Diced tomato and Mustard greens

whole wheat fettuccini
+ Artichoke, Pine nuts, Capers, olives

braised short rib
+ Horseradish drizzle, Onion crisp

ny sirloin
+ Oregano rub, Pepper relish, Onion crisp

grilled fillet medallions 6oz

+ Chunky guacamole 9oz

panini pressed rosemary chicken breast
+ Balsamic glazed pearl onions

grilled rack of lamb
+ Slow roasted eggplant & Feta

E N T R ÉE  A C C O M P A N I M E N T S
Entrée  acco mpanimen ts del i vered  to  y our tab l e

red wine demi (with steaks) / chimichuri / romesco

sweet chili lime vinaigrette / curry apple chutney

S I D E S

steeb detsaor nevo

nocab dna stuorps lessurb deétuas

otatop dehsam niks der klimrettub

smoorhsum retsyo detsaor eerged 005

ansol mill’s white cheddar grits, grit crackers

rettub yelsrap cilrag ”seirf“ esuoh
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