DINNER MENU
STARTERS

Classic Caesar Salad Hearts of Romaine, Reggiano Parmesan, Spanish Anchovies 10.00
Salad of Organic Greens, Apples, Caramelized Walnuts, Mountain Gorgonzola,

Dried Cranberries, Citrus-Sherry Vinaigrette 14.00

Roasted Beets, Oranges and Arugula French Feta, Pomegranate Vinaigrette

Aged Balsamic Syrup, Maldon Sea Salt 16.00

French Butter Pears with Shaved La Quercia Prosciutto Warm Hazelnut Crusted Goat Cheese
Golden Balsamic Vinaigrette 16.00

Slow Braised Chipotle Barbequed Short Rib Crispy Garlic Polenta, Buttermilk Onion Ring
Crunchy Mango Slaw 16.00

Pan Seared Day Boat Scallop, Cornmeal Blini, Shaved Fennel-Baby Watercress-Radish Salad
Lemon Mousseline, White Truffle Vinaigrette, Crispy Leek 17.00

Entrées

Lightly Smoked Apple Cider and Rum Cured Wild Boar Chop

With Corn-Cheddar Spoon Bread, Roasted Golden Balsamic Apples, Crispy Plantain
Apple Jack Pan Jus 42.00

Rack of Lamb with a Rosemary Rub, Twin Chops, Apricot-Pistachio Red Quinoa
Asparagus, Cracked Pepper-Zinfandel Sauce 38.00

Roasted Pesto Rubbed Natural Chicken, Roasted Autumn Vegetables

Herbed Fingerling Potatoes, Natural Jus 29.00

Spanish Style Braised Heritage Pork “Osso Bucco” Heirloom White Beans, Pancetta
Lardons, Plum Tomatoes, Crispy Fingerling Potatoes, Honey-Sherry Vinegar Pan Jus 36.00
Pan Seared Angus Steak, Gorgonzola Bultter, Garlic Mashed Potatoes

Grilled Portobellini Mushroom, Whiskey Pan Jus

Hanger Steak 34.00  Filet Mignon 44.00

Sautéed Petrale Sole, Pine Nut Roast Garlic Crunch, Spinach

Sweet Corn-Sundried Tomato-Basil Sauce 28.00

Pan Seared Crispy Skinned Artic Char, Saffron Linguine, Grilled Radicchio

Ground Pistachios, Meyer Lemon Mousseline 34.00

Spaghettini with Oven Dried Cherry Tomatoes, Thyme, Hot Pepper and Shaved
Pecorino Cheese 18.00 Add Prawns 28.00

Parmesan Risotto, Roasted Tomatoes, Shaved Reggiano Parmesan

Castelvetrano Olive Vinaigrette, Mache 25.00

Executive Chef Gloria Ciccarone-Nehls. 18.5% Gratuity added for parties of 6 or more
To ensure a relaxing experience for all our guests, kindly refrain from cell phone usage



