
Duck Breast                            orange glaze, shiitake mushrooms,            ∙ 14 

      sautéed apples, baby bok choy  

Sticky Baby Back Ribs     sweet soy, lemongrass, yuzu mango salsa ∙ 13 

Seared Foie Gras              tomato confit, balsamic reduction, beef jus  ∙ 20 

Escargot      thyme, garlic, butter, beef sauce, pesto  ∙ 14 

      roquefort soufflé 

Scallops      mushrooms, truffle jus     ∙ 15 

Shrimp & Grits   crispy bacon, scallions, cheese   ∙ 14 

Tempura Shrimp   mango, ver jus     ∙ 13 

Calamari      tempura, salt and pepper, sweet chili sauce ∙ 12 

Lobster Ravioli    shallots, bacon, onion, cognac cream sauce ∙ 14 

   

Mixed Greens     aged balsamic, strawberries, feta cheese  ∙ 11 

Asian Pear Salad   mixed greens, red grapes, crumbled blue cheese ∙ 12 

      mandarin oranges, apricot jalapeño vinaigrette                     

Caprese Salad    arugula, tomato, mozzarella, figs, olive oil ∙ 11 

Yellow Tomato Soup   yellow tomatoes, onion, celery, chive oil  ∙ 9 

Chilled Carrot Ginger Soup crème fraiche      ∙ 9

  



 

 

Chilean Sea Bass  8oz. portion, USDA organic braised short ribs,  ∙ 37 

     miso, buerre monte, edamame 

Sizzling Red Snapper  whole fish, rice, beans, cilantro    ∙ 28 

Pan Seared Scallops  pad thai noodles, oyster mushrooms, truffle jus   ∙ 28 

Oven Roasted Flounder lemon butter, crispy capers,                                     ∙ 29 

     mushroom risotto, fava beans    

Herb Crusted Lamb  baby lamb, bone-in rack, baby carrots    ∙ 29  

Filet Mignon   8oz. USDA organic, mashed potatoes, green beans ∙ 37 

NY Strip    10 oz. USDA organic, french fries   ∙ 36 

Ribeye    USDA  organic, mashed potatoes, drawn butter 

     10oz ∙ 30.         16oz ∙ 36.        

Udon Noodles    thai curry sauce, basil, shiitake mushrooms   ∙ 23  

     add tofu 5. chicken 5. salmon 5. shrimp 5. scallop 7. 

∙ 8

Grilled Tomatoes   pesto, extra virgin olive oil    

Tomato & Cucumber pickled cucumber, heirloom tomatoes, olive oil, basil  

Wok-Fried Green Beans garlic, ginger, sesame oil, red chili flakes 

Wild Mushrooms  seasonal variety    

Truffled Mac & Cheese white & yellow cheddar cheese, heavy cream, fines herbs,  

     white truffle oil 

Garlic Mashed Potatoes butter, cream 

Steamed Edamame  sea salt  

 



 

 

Mixed Greens 

aged balsamic, strawberry, feta 

Truffled Mac & Cheese 

white & yellow cheddar cheese, heavy cream, 

fines herbs, white truffle oil 

Shrimp & Grits 

crispy bacon, scallions, cheese 

Yellow Tomato Soup 

yellow tomatoes, onion, celery, chive oil 

Braised Lamb Shank 

vanilla bean, sweet potato puree 

Pan Roasted Chicken Breast 

spinach risotto, tarragon jus 

Salmon 

fingerling potatoes, buerre blanc, double 

blanched garlic, sugar snap peas 

Vegetable Terrine 

Chinese eggplant, bell pepper, tomato, 

caramelized red onion, pesto, roasted red 

pepper sauce 

 

 

 

 

Blueberry Cobbler 

powdered sugar 

Vanilla Cheesecake 

raspberry sauce 



'

                              


