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Soups

Clam Chowder 7.
Chilled Gazpacho Soup chilled shrimp, smoked paprika oil, chives 9.

Salads

Vine Ripe Tomato
homemade mozzarella, basil three ways, fried shallot, Arugula and balsamic 10.

Field Green Salad
English cuke, tear drop tomato, gaufrette carrot, red onion and peach vinaigrette 9.

Caesar Salad parmesan cheese, croutons, anchovies 8.

Smoked Duck Salad wild arugula, chevre, walnut brittle, blood orange vinaigrette 10.

Appetizers
Asian Vegetable Wontons hoisin plum dipping sauce 8.
Crispy Fried Artichokes lemon aioli, baked Pecorino 12.
Grilled Thai Shrimp braised bok choy, spicy peanut sauce 14.

Fried Calamari banana cherry peppers, garlic, sriracha chili sauce 10.
Cumin & Coriander Dusted Tuna shaved onion salad, tapenade, blood orange emulsion 14.
Lump Crab Cake cauliflower, smoked tomato jam 12.

Yuzu Shrimp Ceviche pickled Asian vegetable, wasabi cream, toasted sesame 11.
Lobster Mac and Cheese 14.

Baby Back Ribs barbecue sauce, pommes frites 11.

Grilled Chicken Risotto sundried tomato, spinach, parmesan cheese 10.
Grilled Chicken Lavash Pizza tomato, mozzarella, basil balsamic drizzle 10.
Angus Beef Sliders caramelized onions, pickle chips and pommes frites 12.

Penne Bolognese meat sauce, melted mozzarella 10.

Open seven nights a week at 5:00 p.m., with cocktails at the bar until midnight.
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Entrees

Sole Francaise sautéed asparagus, parmesan risotto, lemon caper wine sauce 24.
Vanilla Butter Poached Salmon cauliflower mashed, pineapple and lavender salsa 26.
Sesame Tuna sticky rice, pickled Asian vegetable, coconut milk and sweet chili 27.
Pan Seared Halibut fingerling potatoes, haricot vert, bacon gastrique 28.

Rack of Lamb zucchini and mint salad, molé 29.

Au Poivre Noir Sirloin cippolini and bacon hash, spinach, fig demi 29.
Tomahawk Veal Chop bleu cheese whipped potato, 5 onion salad, romesco 35.
Filet Mignon whipped potato, smoked tomato and prosciutto, grilled asparagus 35.
Statler Chicken smoked peach barbecue, warm potato salad 22.

5 Spice Pork Chop goat cheese risotto, green apple and jicama slaw 23.

Sides
Haricot Vert 6.
Macaroni and Cheese 7.
Pommes Frites 5.

Lobster Mashed Potatoes 11.

Desserts
Baked Chocolate Chip Cookie homemade ala mode 6.
Key Lime Tartlet graham cracker crust, ginger meringue 7.
Chocolate Torte strawberry and vanilla sauce, cashew butter 7.

Angel Cake blueberry compote, lavender creme anglaise 7.

Open seven nights a week at 5:00 p.m., with cocktails at the bar until midnight.




