
Main Plates

Roasted Imperial Valley Jidori Chicken Breast 32

Truffle Macaroni and Cheese, Bloomsdale Spinach, Bacon Jus

Local Spiny Lobster Risotto 46

Oregon Forest Mushrooms, Saffron, Tomato Foam

Pan Seared Sea Bass 34

Shelling Beans, House Made Guanciale, Fennel, Lemon Nage

Parmesan Crusted Wild King Salmon 35

Maine Lobster Angel Hair Pasta, Tahitian Vanilla Sauce

Alaskan Black Cod and Roasted Suckling Pig 37

Braised Bok Choy, Shishito Peppers, Black Garlic Sauce

Braised Beef Short Rib 38

Lump Crab Gnocchi, Roasted Butternut Squash, Sage Brown Butter and Crispy Shallots

Brandt Beef Tenderloin 43

Foie Gras Mousse, Vegetable Mille Feuille, Buerre Rouge

Olive Oil Poached Lamb Loin 37

Chestnut Puree, Parsnips, Medley of Grilled Peppers, Niçoise Olive Jus

Brandt Beef Rib Eye 38

Roasted Bone Marrow, Red Yukon Horseradish Gratin, Heirloom Carrots, Bordelaise Sauce

Viking Village Day Boat Scallops 36

Salt Cod Croquette, Brussels Sprouts, Weiser Farms Radishes, Romesco Sauce, Chorizo Oil   

Autumn Vegetables 28

Goat Cheese Pot Stickers, Bib Lettuce Emulsion

EXECUTIVE CHEF LEWIS BUTLER
CHEF DE CUISINE MARVIN BODEN

SOUS CHEF MICHAEL WEBB

 



Starters

Maine Lobster Bisque 9

Piquillo Pepper and Pumpkin Seed Aioli 

White and Green Asparagus 15

Star Anise Scented Brioche Crumbs, Baby Greens, Blood Orange and Black Garlic Dressing 

Artisanal Cheese Plate 17

Coastal and American Cheeses, Fig Bread, Cherry Compote

Ahi Trio Tasting 20

Seared Rare with Yuzu Sauce, Tartare with Avocado Mousse, Spring Roll

Long Island Duck Confit Salad 18

Persimmon, Pomegranate, Endive, Walnuts, Citrus, Whole Grain Mustard Vinaigrette

Roasted Acorn Squash Salad 15

Baby Greens, Treviso, Granola Brittle, Chipotle Vinaigrette 

Charred Romaine Tortellini and Sautéed Jumbo Prawns 19

White Anchovy, Warm Caesar Emulsion

Baby Red and Green Romaine Salad 16

Parmesan Cheese, Tofu Caesar Dressing

Steamed Carlsbad Mussels 18

Sweet Maui Onions, Roasted Cherry Tomatoes, Gribiche Sauce

Carlsbad Luna Oysters 19

Lemon and Avocado, Molokai Black Sea Salt


