
Soups

Tomato Gazpacho  
Garlic Crostini 9

Onion Soup Gratin 
Four Onion Soup with Gruyere Cheese 9

Salads

Fresh Garden Salad 
Mesclun Greens, Carrots, Grape Tomatoes, Red Onion,  
Balsamic Vinaigrette 8

Baby Spinach Salad  
Roasted Red Beets, Shaved Red Onions, Goat Cheese,  
Red Wine Vinaigrette 10

Classic Caesar Salad 
Hearts of Romaine, Parmesan, Croutons 9		    	

Toasted Country Bread Salad 
Warm Goat Cheese , Tomatoes, Caramelized Shallots, Tomato Confit 
Sherry Vinaigrette 10

Heirloom Tomato and Fresh Mozzarella 
Basil Oil and Aged Balsamic 12

Appetizers

Tuna Tartare  
Ponzou Sauce, Sesame Crisps, Cucumber, Micro Greens 16

Grilled Octopus 
Red Wine Oregano Vinaigrette 15

Crab Cake 
Jicama Salad, Habanero- Lime Vinaigrette 18

Caramelized Onion and Goat Cheese Tart 
Puff Pastry Tart, Balsamic Vinegar Reduction 14

Seared Diver Sea Scallops 
Sweet Potatoes, White Chocolate Sauce 18

Shrimp Cocktail 
Jumbo Shrimp, Traditional Cocktail Sauces, Fresh Lemon 15



Main Course

Pan Roasted Salmon  
Chipotle Rub, Green Onion Basmati Rice, Lemon Buerre Blanc 23

Black Sea Bass 
Braised Fennel, Purple Potatoes, Citrus Broth 27

Grilled New York Strip 
Roasted Garlic Potatoes, Asparagus, Cabernet Sauce 32

Sesame Crusted Tuna 
Baby Bok Choy, Long Beans and Sushi Rice 26

Chef’s BBQ Beef  
Warm Potato Salad Napa Salad, Mango Scotch Bonnet Sauce 24

Grilled Rack of Lamb  
Summer Squash and Griddled Potatoes, Rosemary Jus 29	

Angel Hair Pasta 
Garlic, Pancetta, Red and Yellow Tomatoes, Ricotta  
Salata, Basil Pesto 22

Herb Roasted Chicken 
Potato Puree, Haricots Verts 21

				  
Veal Tenderloin Napoleon
Wild Mushrooms, Asparagus, English Peas, Cabernet Sauce 28

	 			 
Bucatini Pasta 
Manilla Clams, Merguez Sausage, Parmesan Broth 25

Due to the High Level of Service a  
19% Gratuity Added to All Guest Checks.

Executive Chef Brian C. Wieler


