Featured Wines
Guilhem French White Blend 9/ 34
Mollq Dooker Merlot 14/ 54

STARTERS
Adobo Pork Torta
Braised Pork | Pickled Onion Slaw | Lime Crema | Avocado | Chipotle Salsa 14
Prosciutto Wrapped Dates
Honey Whipped Goat Cheese | Arugula Salad | Marcona | Cara Cara Orange 14

ENTREES
Add a Cup of Soup 2.95 or Small Salad 3.95 House | Caesar | Spinach | Wedge

Beef Tenderloin
3 Cheese & Herb Mashed Potatoes | Bay Carrots | Tomato Marmalade | Parsley 40
Duck Breast
Pomegranate Reduction | Wild Rice Pilaf | Toasted Pistachio Aioli | Roasted Broccolini 29
King Salmon
Sweet Pea Risotto | Pancetta | Carrots | Basil | Lemon 50
Bone In Pork Chop
Sweet Potato Mashed | Fontina Bacon &~ Toasted Onion Creamed Green Beans 24
Chicken Cordon Bleu Roulade
Smoked Bleu Cheese Sauce | Himalayan Red Rice | Brioche | Asparagus 25
Korean New York Strip
Udon Noodle | Sesame Lemongrass Broth | Carrot | Bell Pepper
Bok Choy | Soft Egg 37
Lamb Rack
Roasted Garlic & Cherry Tomato Barlotto | Lemon Powder | Chervil Puree 34
Alaskan Halibut
Braised Farro Salad | Lemon Citronette | Marinated Feta 31
Vegetarian Lasagna

Zucchini | Yellow Squash | Eggplant | Ricotta | Romano | Marinara
Asiago Garlic Bread 17

*Please consult your server with any allergy or dietary restrictions’




