
winter 2011  12.24.2011 

Beginnings 
 

     
Celery root apple soup       $9 
Caramelized apples, walnut oil 
 
Ruby Grapefruit Salad       $12 
Chicory greens, fennel, radish, pomelo vinaigrette 
fromage blanc 
 
Butter Lettuce Salad       $13 
Butter Lettuce, Shaved Truffled Pecorino, 
Creamy Garlic Caesar Dressing, brioche crotons 

 
“BLT” Salad          $13 
Sugar-braised Bacon, Baby Gem Lettuce, Roma Tomatoes,  
Jalapeño Ranch Dressing 
 
Asian Pear & Arugula Salad      $12 
Dijon Vinaigrette, Candied Walnuts, Local Blue Cheese 
 
Three grain salad        $11 
Spelt, quinoa, bulger, feta, pomegranate, yuzu vinaigrette 
 
MIXED FIELD GREEN SALAD       $10 
Tomato, Cucumber, Carrot, Croutons, Balsamic Vinaigrette 
 
 

Sharable 
 
Steamed black mussels       $16 
Udon noodles, ginger, coconut milk, lime, cilantro 
 
Shaved Vegetable Crostini Salad      $11 
Baby carrots, cucumber, fennel, radish,  
Black olive Tapenade, Parmesan 

  
  Roasted Cauliflower       $11 
 Curry, tomato chutney, golden raisins,  
 Balsamic, crispy capers 
        

1/2 dz Oysters on the half shell      $18 
Ginger mignonette, cocktail sauce, lemon 
 
Jumbo Lump Crab Cake       $16 
Lobster-Lemongrass Sauce, Spiced Tomato Jam  

 
 Fire and Ice Yellowfin Tuna      $18 
 spicy ponzu, cucumber, queso fresco, cilantro,  
 Crispy lotus root  

 
pate foie blonde        $14 
Celery root-apple salad, whole grain mustard,  
Crispy baguette 
 
Grilled Calamari Salad       $15  
Roasted Red Peppers, Potatoes, Olives, arugula 
Cracked-Mustard Vinaigrette 

 
Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food borne Illness 

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE 



winter 2011  12.24.2011 

 
Composed 
  
Roasted “loche Duarte “ salmon                    half$18 / full$28 
Meyer lemon risotto, apple wood smoked bacon, 
Brussels sprouts 
 
Seared Barramundi                                   Half$18 / full$32 
White soy braised leeks, root vegetable, dashi broth 

  
Roasted ‘Huntsinger ranch’ Chicken                 $26 
Wild Mushrooms, Midnight Tomatoes,  
Goat Cheese Dumplings, Madeira Cream Sauce 
 
Pan seared scallops              $34 
Orange braised Belgium endive, wild mushrooms,  
red wine sauce, celery root 
 
Potato Gnocchi              Half$13 / full$19 
Butternut squash, wild mushrooms, Brussels sprouts 
Curried cashews, sage 
 
Roquefort-crusted Filet Mignon          Half$25/ full$38 
Mashed potatoes, baby carrots, red wine thyme jus  
 
Braised lamb shank                                   $29 
White grits, Swiss chard, beets, Portobello stew 
 
Duck confit                  Half$19 / full$30 
Creamy lentils de puy, Swiss chard, tangerine emulsion,  
celery 

 
simply prepared 
 
Grilled wild salmon              $22 
 
Seared Barramundi                $25 
 
Pan seared Organic ‘HUNTSINGER RANCH’ Chicken           $23 
 
Grilled Filet Mignon              $33 

 
Sharable Sides 

  
     Sautéed Spinach with Garlic & Shallots    $ 7 

 
                                Wild Mushrooms    $9 

 
                                     Bacon glazed Brussels sprouts    $7 

 
                                          Steamed Broccoli    $7   
      
                                               Whipped Potatoes    $7 
       
                                                     Truffle Fries    $8 
 

Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food borne Illness 

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE 

 


