
August 2010  

A La Carte Dinner 
 

Starters 

 

Pan Seared Dungeness Crab Cake with  

Fried Quail Egg & Mustard Seed Butter  13 

 

Fresh Hamachi Sashimi Seared in Shichimi Togarashi 

 on Grilled Watermelon 12 

 

Morel Mushrooms in Brown Butter  

and Shallots on Brioche Croustade 10 

 

Caprese Tower with Vine Tomato,  

Fresh Mozzarella, Basil and Sweet Onion 9 

 

Roasted Sweet Corn and Asparagus Soup 6 

 

Frisée & Radish Salad with Stilton, Micro Scallion, And 

Walnuts in Citrus Whole Grain Mustard Vinaigrette 7 

 

Butter Ripe Hass Avocado Topped with Baby Arugula,  

Goat Cheese and Beef Chorizo 8 

  

 

Entrée  

 

Pan Seared Pacific Ivory King Salmon with 

Kumquat Butter and Coconut Curry Risotto  26 

 

Pan Roasted New Zealand Blue Nose with Citrus  

Pomegranate Butter & Basil Mint Cous Cous 25 

 

Oven Roasted Jidori Farms Poussin with  

Braised Napa Cabbage, Serrano Ham & Fennel 24 

 

Braised Sonoma Lamb Shank in Sangiovese with  

Cannellini Bean and Banana Fingerling Potatoes 24 

 

Charbroiled Dry Creek Farms Ribeye and Cabernet Glace   

 Served with Garlic Whipped Potatoes & Steamed Asparagus 28 

 

Dessert 

 

Crème Brulee with Vanilla Sugar 6 

 

Granny Smith Apple Tart en Phyllo Pastry  

with Vanilla Bean Ice Cream 6 

 

Chocolate Flourless Cake Layered  

with Chestnut and Mascarpone Filling 6 


