Starters and Salads

New England Lobster Bisque
Piquillo Pepper and Pumpkin Seed Aioli

Soup of the Day

Baja Jumbo Lump Crab Cakes
English Cucumber and Baby Carrot Slaw, Preserved Lemon Sauce, Basil Aioli

Santa Monica Farmers Market Chopped Vegetable Salad
Shaved Parmesan Cheese, Sherry Vinaigrette

Honey Glazed Duck Confit Salad
Arugula and Endive Salad, Heirloom Melon Vinaigrette

Caesar Salad

White Anchovies, Ciabatta Crisps
With Grilled Chicken

With Marinated Gulf Shrimp

California Cobb Salad
Herb Grilled Chicken, Pink Peppercorn Ranch Dressing

Hawaiian Ahi Tasting
Asian Tuna Tartare with Spicy Tomato Jam,
Seared Tuna with Yuzu Sauce and Sweet Soy

Kearny Street Chicken Salad
Hoisin Lime Glazed Chicken and Asian Mixed Greens, Thai Dressing

Central Coast Mix Greens
Washington Apples and Pears, Candied Pecans,
Goat Cheese Sprinkle, Cranberry Blood Orange Dressing
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Main Plates

Kobe Beef Burger
Caramelized Sweet & Spicy Onions, Cheddar,
Vine-Ripened Tomatoes, Butter Lettuce, Garlic Herb Fries

New York Style Chicken Pastrami Sandwich
Homemade Chicken Breast Pastrami, Potato Bread,
Rosemary Aioli, Buffalo Mozzarella, Orzo Pasta Salad

Maryland Crab Monte Cristo Trio
On Brioche with Honey Glazed Ham, Iceberg Wedge, Louis Dressing, Soup of the Day

Bar Harbor Lobster Club
Toasted Dill Bread, Avocado Mayonnaise, Peppered Bacon, Garlic Herb Fries

Citrus Spiked King Salmon
Ragout of Bacon, Field Mushrooms, Spaghetti Squash, Maple Butter Sauce

Crab Crusted Sea Bass
Parsnip Purée, Braised Leeks, Mint Drizzle

Grilled Brandt Beef Top Sirloin Steak
Roasted Garlic Mashed Potato, Jumbo Asparagus, Chasseur Sauce, Garlic Chips

Imperial Valley Jidori Chicken Breast
London Broil Marinade, Fine Green Bean Salad, Honey Mustard Dressing, Grispy Maui Onions

Penne Pasta with Blackened Sirloin Bites
Rose Vodka Sauce with Chives and Grilled Onions

Cumin and Paprika Roasted Lamb Sirloin
Grilled Vegetable Salad, Hummus, Crispy Pita Chips, Cumin Lemon Yogurt Drizzle

Autumn Vegetable Risotto
Savory Granola, Parmesan Crisp, Pumpkin Qil Drizzle

EXECUTIVE CHEF LEWIS BUTLER CHEF DE CUISINE MARVIN BODEN SOUS CHEF MICHAEL WEBB
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