
 

Spring 2012 

Mediterranean Mussels/Wheat Ale Beer, Shallot, Garlic, White Wine Dijon, Tarragon, Crispy Potato  
16 

Pan Seared Foie Gras/Duck Confit Blintz, Whipped Goat Cheese, Candied Walnuts, Crystallized Basil 
26 

* 2 oz pour of 2005 Chateau Les Justices Sauternes 16 

Grilled Spot Prawns/Dungeness Crab Fritter, Grilled Ramps, Jalapeño Aioli, Popcorn Shoots, Fennel Jus 
21 

Roasted Scallop/Poached Bay Scallop, Fava Bean Salad, Cherry Tomato, Basil, Blood Orange Emulsion   
17 

Sprite Braised Veal Cheek/Yellow Polenta Cake, Sugar Snap Peas, Morels, Spring Onion Vinaigrette 
19 

~ 

Chilled Lobster Tail/White Asparagus Nage, Cured Wild Salmon, Quinoa Salad, English Peas, Truffle Oil  
19 

 Prime Beef Tartare/Scallion, Mint, Avocado Jalapeño Purée, Soy Caramel, Spicy Mustard, Sesame Seed Crisp 
17 

Seared Yellowfin Tuna/Gazpacho, Dungeness Crab Salad, Citrus Guacamole, Tequila Lime Dressing  
18 

~ 

Grilled Asparagus & Artichoke Salad/Fried Egg, Shaved Parmesan, Parma Prosciutto, Pine Nuts, Olive Oil  
13 

Maya’s  Farm Lettuce Wedge/Tomato, Shallot, Bacon, Humboldt Fog, Ranch-Dusted Croutons, Herb Buttermilk      
12 

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

~ 

Japanese Mero/Fava Beans, Pearl Onions, Crispy Pancetta, Creamed Spinach Ravioli, Truffled Lobster Cream  
31 

Pan-Roasted Salmon/Italian Sausage & Bay Shrimp Risotto, Mascarpone, Peppers, Asparagus, Vanilla Beurre Blanc 
28 

Butter Poached Lobster/Crab & Shrimp Gnudi, English Peas, Tomato, Wild Leeks, Lemon-Thyme Vinaigrette 
30 

~ 

Ellensburg Farm Lamb Chop/Couscous Tabbouleh, Cherries, Goat Cheese Bavarian, Madeira Demi Glace  
30 

Char Grilled Nilgai Antelope/Jalapeño Corn Bread, Garlic Braised Greens, Chorizo Goat Cheese Fondue  
29

Butter Poached Beef Tenderloin/Chive Potato Purée, Glazed Baby Carrot, Crispy Shallot, Red Wine Horseradish  
27 

Tail &Trotter Pork Tenderloin/Swiss Chard, House Bacon, Garlic Scapes, Scalloped Potato, Pinot Reduction  
26 

Prosciutto-Wrapped Rabbit Loin/House-made Rabbit Sausage, Tagliatelle, Arugula, English Pea Velouté 
25 

Roasted Duck Breast/Duck Confit Fried Rice, Sugar Snap Peas, Spicy Kimchi, Honey Lavender Glaze 
27 

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 


