
appetizer

also available, our signature 

Caesar for Two   23

prepared at your tableside, from scratch

soup and salad
Soupe du Jour

chef’s specialty of the day   9

Baby Spinach
spicy pecans / sundried cherries

raspberry vinaigrette  10

Iceberg Wedge
gorgonzola / hickory smoked bacon

creamy artichoke dressing   9

Soupe à l’Oignon
classic french onion soup   11

Belgian Endive
toasted almonds / cherry tomatoes
goat cheese / sherry vinaigrette  11

Caesar
hearts of romaine / parmesan
croutons / garlic dressing 10

Castroville Artichoke
grilled / meyer lemon aioli

fried capers  11

Wild Mushroom Ravioli
brown butter / rosemary

parmesan / balsamic glaze  12

Lobster Spring Roll
asian cole slaw

apricot-curry dipping sauce  13

Maryland Crab Cakes
red bell pepper coulis
basil crème fraîche  13

California Abalone
doré style / pickled ginger salad
champagne-citrus beurre blanc  29

Escargots in Puffed Pastry
vermouth
herb-garlic cream sauce  12
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Section Names:
English 157

Item Names:
Dyadis ITC
Bold Italic OS

Item Descripts:
Dyadis ITC
Medium Italic

Prices:
Poppl-Laudatio
Condensed



Section Names:
English 157

Item Names:
Dyadis ITC
Bold Italic OS

Item Descripts:
Dyadis ITC
Medium Italic

Prices:
Poppl-Laudatio
Condensed

main course
Australian Barramundi

porcini dusted
sundried tomato tapenade

sweet corn risotto  26

California Farm-Grown Abalone
doré style

pickled ginger salad

champagne-citrus beurre blanc  59

Hawaiian Ahi Tuna
sesame crusted / seared rare

green bamboo rice

acacia honey-sweet chili glaze  30

Wild-Caught Salmon
herb seared

roasted roma tomatoes

marscapone polenta / basil oil  28

Seafood Fricassée
baby lobster tails / diver scallops

smoked salmon raviolis
light lemon cream sauce  30

Chef’s Vegetarian Creation
seasonal vegetables

sautéed / steamed and 
oven roasted  22

Prairie Farms Pork Tenderloin
oven-roasted / braised red cabbage
yukon potatoes
bacon-sherry vinaigrette  27

Classic Rack of Lamb
provençale-dijon crust / natural juices
garlic-chive mashed potatoes
pan roasted ratatouille  39

Classic Rack of Lamb for Two
a favorite specialty
expertly carved 
at your tableside  78

American Kobe Beef Short Ribs
guinness-hoisin braised
scalloped potatoes gratin
skillet green beans  36

Maple Leaf Duck Breast
pan seared / rhubarb-ginger chutney
cinnamon and morel mushroom 
cous-cous  29

Black Angus Filet Mignon
wild mushroom ragout
sautéed baby spinach
simple syrah reduction  37
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