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Fall 2012

*PAN-SEARED FOIE GRAS/Open-Faced Italian Grinder, Arugula, Roasted Peppers, Aged Balsamic, Truffle Oil
26
* 2 0z pour of 2005 Chateau Les Justices Sauternes 16

¢ MEDITERRANEAN MUSSELS/Coconut Curry Broth, Chilies, Cilantro, Mint, Fry Bread
17

+LION PAW SCALLOP/Buffalo Short Rib Ragout, Acorn Squash Puree, Fennel Ol
17

~

+FOIE GRAS TORCHON/Mission Fig Jam, Sea Salt Crackers, Truffle Oil, Aged Balsamic
13

¢ PRIME BEEF TARTARE /W hole Grain Mustard, Olive Oil, Watercress, Briiléed St. Andre
17

¢SEARED YELLOWFIN TUNA /Soy Caramel, Scallions, Spicy Mustard, Black Sesame Seeds
18

~

WATERMELON SALAD/Goat Cheese Bavarian, Watercress, Red Onion, Toasted Hazelnuts, Asian Pear Vinaigreite
12

ROASTED BABY BEET SALAD/Fried Goat Cheese, Baby Arugula, Shaved Fennel, Fuji Apples, Maple Vinaigrette
12

ORGANIC GREEN SALAD/St. Pete’s Blue Cheese, Spiced Caramel Popcorn, Pear, Aged Balsamic Vinaigrette
10

~

+PAN-R OASTED SALMON/ Zucchini Fritters, Eggplant Purée, Cherry Tomato, Haricot Vert, Basil Jus
27

¢ ALASKAN HALIBUT /Tepary Bean Succotash, Wilted Baby Spinach, Sweet Potato Puree, Lemon Beurre Blanc
28

~

¢CHAR GRILLED ELK STRIPLOIN/Fingerling Potato & Corn Hash, Grilled Endive, Plum Barbeque Sauce
29

+R OASTED DUCK BREAST/Duck Confit & Apricot Risotto, Mascarpone, Citrus Zest, Arugula, Pinot Reduction
27

¢YOGURT MARINATED LAMB LOIN/Quinoa Salad, Feta Cheese, Cherry Tomato, Red Onion, Red Wine Vinaigrette
29

¢+ GRILLED PRIME BEEF TENDERLOIN/Crushed Potato, Maple Bacon, Glazed Baby Carrot, Red Wine Horseradish
31

+PAN-R OASTED HANGER STEAK /Ricotta Gnudi, Pancetta, Confit Onion, Squash, Arugula, Blue Cheese Fondue
28

¢+BERKSHIRE PORK TENDERLOIN/Creamy Polenta, Mushroom Ragout, Haricot Vert, Mustard Zinfandel Sauce
26

~Vegetarian options available upon request~
¢ Consumption of raw or undercooked seafood or meat may increase your risk of food-borne illness
¢ Can be cooked to order
~20% gratuity will be added to parties of five or more~



