
 

Winter 2012    

MediterraneanMediterraneanMediterraneanMediterranean    MusselsMusselsMusselsMussels/Sweet Potato Nage, Shallot, Garlic, Fennel, Pernod, Charred Bread  
16 

����Pan Seared Pan Seared Pan Seared Pan Seared Foie GrasFoie GrasFoie GrasFoie Gras/Crushed Potato, Duck Confit, Spinach, Caramelized Onion, Hunters’ Sauce 
26 

* 2 oz pour of 2005 Chateau Les Justices Sauternes 16 

����Seared Ahi TunaSeared Ahi TunaSeared Ahi TunaSeared Ahi Tuna/Chorizo, Shrimp, Fried Rice, Cashews, Baby Bok Choy, Soy Caramel, Spicy Mustard    

19    

Truffled RisottoTruffled RisottoTruffled RisottoTruffled Risotto/Crispy Pancetta, Baby Shiitakes, Braised Leeks, Preserved Lemon, Roca Parmesan 
17 

����Roasted ScallopRoasted ScallopRoasted ScallopRoasted Scallop/Fried Oyster B.L.T, Confit Tomato, Watercress, House Bacon, Saffron Aioli  
18 

~ 

����Chilled LobsterChilled LobsterChilled LobsterChilled Lobster/Hot Lomo, Bread Salad, Zucchini, Tomato, Ricotta Salata, Marcona Almond Spinach Pesto 
18 

����Ahi Tuna GravlaxAhi Tuna GravlaxAhi Tuna GravlaxAhi Tuna Gravlax/Yukon Gold Potato Salad, Horseradish Aioli, Roe, Preserved Lemon, Watercress, Herb Oil     
17    

����Beef TartareBeef TartareBeef TartareBeef Tartare/Foie Gras Torchon, Humboldt Fog, Sea Salt Potato Crackers, House Jams, Watermelon Radish 
18    

~ 

Mizuna Mizuna Mizuna Mizuna SaladSaladSaladSalad/Razz Cherry, Apricot, Toasted Hazelnuts, Shallot, Goat Cheese, Roasted Apple Vinaigrette      
11 

Baby Arugula SaladBaby Arugula SaladBaby Arugula SaladBaby Arugula Salad/Citrus, Shaved Fennel, Watercress, Golden Raisins, Brie, Champagne Fig Vinaigrette  
12 

Organic Green SaladOrganic Green SaladOrganic Green SaladOrganic Green Salad/St. Pete’s Blue Cheese, Spiced Caramel Popcorn, Pear, Aged Balsamic Vinaigrette 
8    

~ 

����CioCioCioCiopppppinopinopinopino/Clams, Mussels, Dungeness Crab, Lobster, Shrimp, Crostini, Spiced Tomato Lobster Broth   
28 

Pan Roasted Pan Roasted Pan Roasted Pan Roasted Ocean TroutOcean TroutOcean TroutOcean Trout/Sunchoke Purée, Snap Peas, Cherry Tomato, Trout Roe, Tarragon Mushroom Vinaigrette  
26 

����Wild Wild Wild Wild Striped BassStriped BassStriped BassStriped Bass/Hand-Cut Pasta, Sweet Italian Sausage, Cauliflower, Arugula, Basil, Pine Nuts, Olive Oil 
26 

~ 

����Char Grilled Nilgai AntelopeChar Grilled Nilgai AntelopeChar Grilled Nilgai AntelopeChar Grilled Nilgai Antelope/Mushroom Barley Stew, Confit Carrot, Roasted Tomato, Pearl Onion, Beef Broth 
29    

����    Marinated Marinated Marinated Marinated Hanger Hanger Hanger Hanger SteakSteakSteakSteak/Veal Cheek Ravioli, Garlic Puree, Mushrooms Florentine, Gremolata, Braising Jus 
27    

Braised Beef Short RibBraised Beef Short RibBraised Beef Short RibBraised Beef Short Rib/White Asparagus, Prosciutto, Sunny Side-Up Egg, Fingerling Potato, Truffle Vinaigrette  
27 

����Organic Lamb Organic Lamb Organic Lamb Organic Lamb ChopChopChopChop/Gnocchi, Wild Mushrooms, Kale, Preserved Lemon, Goat Cheese, Mustard Zinfandel Sauce   
29 

����Pork Pork Pork Pork TenderloinTenderloinTenderloinTenderloin/Brussels Sprouts, Apples, Bacon, Honey Roasted Peanuts, Scallion Hash Brown, Cider Gastrique 
25 

����Roasted Duck BreastRoasted Duck BreastRoasted Duck BreastRoasted Duck Breast/Crispy Duck Confit, Goat Cheese Risotto, Grilled Asparagus, Wild Mushroom Bisque 
26 

Vegetarian options available upon request 

�Consumption of raw or undercooked seafood or meat may increase your risk of food-borne illness 

20% gratuity will be added to parties of five or more 


