
 

Consuming raw or undercooked meats, poultry, seafood,  All prices include sales tax. 

shellfish or eggs may increase your risk of food-borne illness,  A 22% gratuity will be added 

especially if you have a medical condition.   to all parties 6 or more. 

 
 

STARTERS 
 

Carrot and Arugula Salad gf                                                                                                            

Orange-glazed carrots, carrot chips, pistachio crumble,  

orange honey, crème fraîche 

16 

 

Delicata Squash Salad gf  

Grilled radicchio, toasted pepitas, red chile-agave vinaigrette, queso fresco  

17 

 

Beef Carpaccio gf without crostini                              

Garlic aioli, crispy capers, Parmesan cheese, pickled red onions,  

arugula, garlic crostini  

22 

 

Duck Confit Ravioli   

Brown-butter sage beurre monté, toasted pine nuts, arugula,  

sun-dried tomatoes 

20 

 

Smoked Tomato Bisque 

Burrata, garlic herb croutons, olive oil 

14 

 

Mushroom Arancini 

Parmesan cheese, romesco sauce, crispy prosciutto  

18 

 

Classic Shrimp Cocktail 

Cocktail sauce, crispy capers, lemon wedge 

18 

 

Smoked and Roasted Brussels Sprouts gf 

Marcona almonds, aged Gouda, pickled onions, sweet sherry reduction 

18 

 

 

 
Sean Staggs, Chef 

and the entire culinary team 

    

 



 

Consuming raw or undercooked meats, poultry, seafood,  All prices include sales tax. 

shellfish or eggs may increase your risk of food-borne illness,  A 22% gratuity will be added 
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ENTRÈES 
 

Piñon-Encrusted Sea Bass gf  

Delicata squash & piñon quinoa, squash soubise 

71 

Crispy-Skin Wild Salmon gf 

Prosciutto-wrapped asparagus, roasted potatoes, hollandaise sauce 

53 

Beef Bolognese 

House pappardelle pasta, parmesan cheese, rich tomato sauce 

42 

Crispy-Skin Duck Breast gf  

Orange-glazed carrots, fennel, couscous, duck demi-glace 

51 

Roasted Half Chicken gf                                        

Whipped garlic mashed potatoes, hunter sauce 

48 

Steamed Black Cod gf 

Jasmine rice, carrot-leek-ginger julienne, puffed rice, black garlic shoyu 

50 

Mushroom Risotto gf  

Sautéed mushrooms, fennel, fresh herbs, Parmesan cheese 

34 

Steak Frites  

Grilled flank steak, chimichurri, garlic Parmesan fries 

49 

8oz Filet Mignon gf 

Whipped garlic mashed potatoes, grilled asparagus, demi-glace 

69 

14oz Pan-Seared Ribeye gf 

Tallow-confit red potatoes, sautéed mushrooms, bone marrow-herb butter 

76 

Rack of Lamb gf 

Roasted carrot purée, brown-butter mint peas, roasted potatoes,  

pearl onions, carrot chips, lamb demi-glace 

72 

 

 

 

SIDES 

Roasted Brussels Sprouts ǀ Whipped Garlic Mashed Potatoes 

Sautéed Mushrooms ǀ Grilled Asparagus 

Garlic Parmesan Fries ǀ Orange-Glazed Carrots 

11 


