
 

  

SATURDAY DECEMBER 7, 2013  
 
 

SMALL BITES 

HOUSE MARINATED OLIVES   4 
 
DEVILED EGGS   4 
 
BEEF CARPACCIO   6.5 

/ / 
 

HAMACHI   6.5 

/ /

BACON CHEDDAR BISCUITS   4 

SUN DRIED TOMATO & FETA BISCUITS   4 

 

CARAMELIZED ENDIVE   6.5 

/ /  

 
PORK BELLY   5 

/ / 

APPETIZERS 

SUNCHOKE SOUP   11 

/ /  

BOSTON BIBB & GRILLED ESCAROLE   10    

/ /
 

SHAVED AUTUMN VEGETABLE SALAD 11 

/ /
 

HEN EGG   13 

 / /    

 

PAN ROASTED SHRIMP   14 

/ /  
 

SOY GLAZED QUAIL   15 

/ /

BONE MARROW   15 

/

EXECUTIVE CHEF – LEVI MEZICK 
 

 
 
PIZZA 

APPLE & GRILLED CHICORY   16 
/ / 

 

CALABRESE SAUSAGE   17 

   / /

WILD MUSHROOM & PROSCIUTTO   17 

/  /   

 
PASTA   

COMTE CHEESE RAVIOLI   19 

/ /

GNOCCHI WITH BRAISED LAMB 22

/ /  

 
ENTREES  

PAN ROASTED MAHI MAHI   25 

/  /   
 
PAN SEARED ARTIC CHAR      27 

/ /  

 
SEARED BIGEYE TUNA      27 

/ /  

 
PARMESAN CRUSTED CHICKEN   24 

/ / 

PAN ROASTED DUCK BREAST   26 

/   /
 
BACON WRAPPED PORK LOIN   26 

/   /
 

GRILLED NEW YORK STEAK   38 

/  /  

 
WHOLE ROASTED 

TRUFFLE CHICKEN   39 
Cook time: 1 hour 
 
SALT CRUSTED WHOLE FISH    46 
Must be ordered 24 hours in advance  
 
BONE IN RIBEYE FOR TWO   75 
Cook time: 45 minutes 
 

SIDES 

MAC & CHEESE AND CHEESE   6 

ROASTED CAULIFLOWER   6 
 
RUSTIC POTATO   6 
 
ROASTED BRUSSELS SPROUTS  6 
 

 

 
GENERAL MANAGER – TOBIAS PEACH 


