
 

 

   

 

Appetizers 
 

Smoked Salmon Mousseline 

Lahvosh | Egg | Red Onion | Cucumber | Tomato | Creamy Dill 
 

Beer Braised Beef Short Rib Tartine 

Boursin | Seven Onions | Bone Marrow | Peppercorn Aioli | Wild Mushroom               
 

House Cured Pork Belly 

Celery Root | Caramelized Onion | Cherry | Mustard | Chive Oil 
 

Charcuterie & Cheese Plate 

3 Cheeses | 3 Meats | Marcona Almond | Mustard | Honeycomb | Le Quartier Bread                                   

                                                                                  

M’s Baked Dishes 
Garlic Herb Butter | Havarti Cheese   

 

Mushroom 10     Artichoke Hearts 9     Beef Tips 14     Escargot 11    Shrimp 13 
 

Vegetarian Lahvosh 

Hummus | Spinach | Havarti Cheese | Artichoke Hearts | Tomato | Scallions  

Red Peppers | Calamata Olives | Roasted Red Pepper-Cracked Mustard Aioli 
 

Thai Lahvosh 

Grilled Chicken | Tomatoes | Scallions | Peanuts | Basil | Cilantro    

Havarti Cheese | Sweet Thai Chili Sauce  
 

Santa Fe Lahvosh 

Blackened Shrimp | Bacon | Corn | Black Beans | Cilantro | Scallions | Tomato  

Avocado | Chipotle Aioli   
 

Soups 
 

Cup 4.95      Bowl 6.95 
 

Caribbean Shrimp & Sweet Potato Chowder   

Coconut | Shrimp | Peppers | Sweet Potato | Scallion | Jerk                                        
 

Green Goddess 

Goat Cheese | Pine Nut | Lemon Zest 
 

Salads 
6.95 

 

House | Crisp Greens | Sun Dried Tomato | Bell Pepper| Red Onion | Sunflower Seeds 

Romano | Dill Dressing 
 

Spinach | Red Onion | Bacon | Roma | Mushrooms | Egg | Warm Bacon Dressing 
 

Caesar | Romaine | Romano | Croutons | Caesar Dressing 
 

Wedge | Romaine Heart | Roma | Red Onion | Bacon | Cucumber | Creamy Bleu 

Cheese Dressing | Sweet Balsamic Drizzle 

 

Wine Features 

Byron Pinot Noir  12/46 

La Crema Chardonnay 12/46 
Veuve Clicquot (375)   



 

 

Entrees 

 

Prime Beef Ribeye 
Toasted Onion Gruyere & Horseradish Crust | Roasted Potatoes | Peppercorn Aioli 

 

Diver Scallops 
Risotto | Lobster | Pearl Onion | Asparagus | Sweet Corn | Peas  

 Black Trumpet Mushrooms | Cognac Raisin Cream   

 

Moroccan Chicken 
Roasted Vegetables | Couscous | Apricot | Chermoula | Spiced Yogurt | Harissa  

 

Pork Tenderloin & Belly 

Black Garlic Vinaigrette | Alapsoo Bean & Radicchio Ragout | Celeriac 

   

Shrimp Stir-fry 
 Garlic | Ginger | Peppers | Carrots | Onion | Cilantro | Basil | Jasmine Rice | Peanuts   

 

Beef Tenderloin 
Creamed Leek Mashed Potatoes | Langoustine | Buerre Blanc | Asparagus  

 

Sea Trout 
             Peruvian Potatoes | Sautéed Winter Greens | Scallion Mustard Aioli 

 

Turducken Pasta Alfredo 
Radiatore Pasta | Sweet Peas | Roasted Tomatoes | Romano Cheese 

 

Lamb Rack 

Quinoa Spinach & Sweet Potato Succotash | Huckleberry | Goat Cheese 

 

Grilled Bone in Veal Chop 
Wild Mushroom | Potato Gnocchi | Red Wine Demi | Black Truffle                 

 

 Duck Breast 
Sweet Potato Parsnip & Speck Pancake | Belgian Endive | Maple Syrup 

 

Roasted Vegetable Enchiladas 
Spanish Rice | Sour Cream | Avocado | White & Green Salsa 

 

 

 


