FROM TH E ICE

HOT ST A R T E R S

RA W C R U D ITE
amazing local vegetables & fun surprises from
the garden (23)

DUNGENESS CRAB STUFFED DONUTS
creamy crab filling, house made hot sauce (16)

1 /2 D OZEN D E S I GNE R O YS T E RS
tarragon, parsley, pink peppercorn mignonette (18)
or
asian pear, ginger, reisling (18)
C ITR U S C U RED KAM P ACHI
kumquat, olive oil, fresh jalapeño (16)
SC AL L OP C RU DO
raw scallop, aguachile poured table side (22)
SPIC Y TU N A
olive oil grilled bread, crushed tomato paste (16)

CHARCOAL GRILLED KING CRAB
chili, lemon, tomato, basil oil (32)
PACIFIC SEAFOOD CHOWDER
large pieces of wood grilled seafood, bacon broth
poured table side (18)
WARM LOBSTER LETTUCE CUPS
finger limes, smoke trout roe, butter lettuce (22)
TRUFFLE RISOTTO
black summer truffle, barrel aged rice,
parmesan stock (18)
CRISPY CALIFORNIA AVOCADO
calabrian chili mayo, puffed corn (12)
TAGLIATELLE PASTA
house made pasta, mussels, lardo, corn, asparagus,
light cream sauce (16)

FROM TH E PA NTRY
TH E D U FFY BO AT S AL AD
local baby greens, black berry and goat cheese
preserve, candied almonds, ice wine
vinaigrette (14)
FA L L WAL D OR F
celery root, candied walnuts, dehydrated grapes
new zealand blue, lemon tarragon aoli (14)
BEET SA L AD
red endive, pear, horseradish garlic puree,
hazelnuts, beet and pear vinaigrette (13)
H EIR L OOM TO M AT O S AL AD
red pepper, cucumber, feta, red onion, olive oil,
sea salt (14)
WAG YU C ARPACCI O
sliced wagyu filet, mache, frisée, lemon
vinaigrette, cracked pepper (24)

F OR T HE M A I N
PAN ROASTED SCALLOPS
sicilian pesto, confit tomatoes, cilantro yogurt,
chicharron (28)
ROASTED SEA BASS
chorizo poached lobster, bouillabaisse sauce, baby
fennel, lobster mushrooms (38)
CHARCOAL ORECCHIETTE PASTA
heirloom tomato sauce, local chevre, herb
puree (22)
RED SNAPPER
red curry, cauliflower, charred squash (28)
TURBOT
dungeness crab, smoked butter sauce, caviar,
smashed potatoes, espelette chili (34)
ROASTED CHICKEN
heirloom bean stew, black truffle, lemon puree
(26)
BONE-IN RIB-EYE
smoked potato puree, grilled onions (65)
PETITE FILET
cream free creamed corn, foraged mushrooms,
signature steak sauce (42)

EXECUTIVE CHEF PARTNER RILEY HUDDLESTON
EXECUTIVE CHEF JANINE FALVO

