
APPETIZERS
BUFFALO MOZZARELLA  16  GF

arugula, strawberries, 30 year old balsamic

WILD SHRIMP COCKTAIL  19  GF
avocado & mango salsa

AHI TUNA POKE  22  GF
avocado, radish, scallions, pickled carrots,  

ginger soy dressing, sesame seeds

TRUFFLE DEVILED EGGS  16  GF
crispy prosciutto

DUCK CONFIT SPRING ROLLS  16
chili aioli

MUSHROOM ARANCINI  16
truffle aioli sauce

ENTREES

SOUPS & SALADS
CRAB BISQUE  15

CREAMY CARROT  13
ginger sunflower seeds

MIXED GREENS SALAD  11  GF
miso vinaigrette

BEET & GOAT CHEESE SALAD  15  GF
arugula, pickled onion, pomegranate,  

apples & honey, citrus vinaigrette

CAESAR SALAD 14

ASPARAGUS & EGG  SALAD  15  GF
red leaf lettuce, red onion,  

grape tomatoes, feta, red wine & olive oil

Easter Sunday

SALMON OSCAR  39
asparagus, lump crab bernaise sauce

HOME MADE CAVATELLI  29
spring vegetables, green garlic pesto 

GRILLED STRIP STEAK  48  GF
fingerling potatoes, roasted mushrooms, leeks, truffle demi

SEARED DUCK BREAST  39  GF
roasted beets, cauliflower,  

green lentils, frisee, orange gastrique

JUMBO LUMP CRAB CAKES  42
homemade potato salad,  

lemon garlic broccoli, tartar sauce

GRASS FED FILET MIGNON  48  GF
roasted garlic mashed potatoes,  

asparagus, gorgonzola cream sauce

GRILLED RACK OF LAMB  43  GF
braised spring vegetables, mint & herb chimichurri

SHRIMP & LEMON RISOTTO   36  GF
english peas, chili oil, lemon zest

SEARED HALIBUT  43  GF
roasted fennel, cherry tomatoes,  

braised swiss chard, white peach buerre blanc

SMOKED HAM  32
herb stuffing, honey glazed carrots, pineapple jus


