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APPETIZERS, SOUPS, SALADS & ENTREES

SAUTEED RICOTTA GNOCCHITINI 10

Toy BOX MUSHROOMS AND LEEKS WITH MADEIRA AND TRUFFLE ESSENCE.
TOPPED WITH CRISPY LEEKS AND ALMONDS

CARPACCIO OF “STEAK AND CHEESE” 11

PETITE KOBE BEEF CARPACCIO AND ARTISAN CHEESES WITH
ROASTED TOMATOES, FIGS, MEMBRILLO, LINGONBERRIES AND
GOURMET GREENS WATER CRACKERS

SCALLOP STIR-FRY 11

LEMON-GRASS ENCRUSTED DIVER SCALLOPS OVER CARROT-GINGER PUREE WITH
PONZU VEGETABLES & SESAME CELLOPHANE NOODLE SALAD

BAKED BRIE AND APRICOT EN CROUTE 9

WITH APRICOTS, GRAND MARNIER, MIXED NUTS AND HONEYCOMB.
BLOOD ORANGE MOLASSES

SIZZLING ESCARGOT

THE FINEST HELIX SNAILS SERVED WITH GARLICKY SPINACH, ASIAGO CHEESE
AND GARLIC CROSTINI 9

NIGHTLY SOUP SELECTION

PLEASE INQUIRE WITH YOUR SERVER AS TO OUR NIGHTLY SOUP SELECTION
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BABY FIELD GREENS 8

LEAFY GREENS GARNISHED LIGHTLY WITH A SELECTION OF
FRESH GARDEN VEGETABLES IN A QUINCE AND MOSCATO VINAIGRETTE

THE SONOMA CAESAR 9

ROMAINE LETTUCE TOSSED WITH OUR OWN ROASTED GARLIC, ANCHOVY
AND LEMON DRESSING. PRESENTED IN AN ASIAGO CHEESE CRISP BowL.
IMPORTED WHITE ANCHOVY UPON REQUEST

NEw ENGLAND APPLE SALAD 9

GOURMET BABY GREENS TOSSED IN A CREAMY APPLE-MAPLE DRESSING AND
TOPPED WITH SLICED GRANNY SMITH APPLES, DRIED CRANBERRIES, JULIENNE
CARROTS AND CANDIED NUTS. SERVED

SAUTEED GOAT CHEESE COTE D’ AZUR 9

LocAL “CRYSTAL BROOK FARM” GOAT CHEESE, GOURMET GREENS,
DEVILED EGG AND NICOISE STYLE VEGETABLES. WITH A SHERRIED GRAINY
MUSTARD VINAIGRETTE AND LAVENDER HONEY

SPECIAL, DAILY APPETIZER CREATIONS
WILL ALSO BE PRESENTED BY YOUR SERVER
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ROASTED RACK OF LAMB PERSILLADE 38

A FOUR-BONE RACK OF COLORADO LAMB COATED WITH DIJON MUSTARD,
ROSEMARY, GARLIC AND PARSLEY, ROLLED IN FRESH PANKO CRUMBS.
ROASTED SHALLOT DEMI-GLACE

GRILLED FILET MIGNON 34

THE FINEST BEEF TENDERLOIN WITH MELTED LEEKS AND TRUFFLE BUTTER

GRILLED PORTERHOUSE PORK CHOP 28

OVER BUTTERNUT AND MAPLE HOMINY. TOPPED WITH
PECANWOOD SMOKED BACON AND CIDER JUS

SEARED SIRLOIN AU BLEU 32

PEPPERCORN & CORIANDER ENCRUSTED SIRLOIN TOPPED WITH
GREAT HILLS BLEU CHEESE AND SERVED WITH PORT WINE & ROSEMARY
DEMI-GLACE

SLOW ROASTED VEAL OssoO-Bucco 36
SERVED OVER CREAMY POLENTA AND TOPPED WITH TRADITIONAL GREMOLATA

PISTACHIO ENCRUSTED ATLANTIC SALMON 29

OVER PARSNIP PUREE AND TOPPED WITH AMARETTO BUTTER AND
CANDIED BACON
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SEAFOOD EN CROUTE 34
COMPLEMENTED WITH A GARLIC SCENTED LOBSTER AND ASPARAGUS SAUCE

CATAPLANA 29

ROASTED NATIVE HADDOCK SERVED IN A CHORIZO CLAM BROTH.
TOPPED WITH SAFFRON ROUILLE COMPLEMENTED WITH A
GARLIC SCENTED LOBSTER AND ASPARAGUS SAUCE

CHICKEN BALSAMICO
PAN SEARED ORGANIC CHICKEN BREAST SAUTEED WITH GARLIC,
FRESH THYME, CAPERS, OLIVES AND SCALLION. DEGLAZED WITH

AGED BALSAMIC VINEGAR AND FINISHED WITH WHOLE BUTTER 26
SHERRIED MUSHROOM AND GOAT CHEESE 24
STRUDEL

SAUTEED SPINACH AND RED PEPPER COULIS

DAILY CHEF’S CREATIONS

PRESENTED BY YOUR SERVER PRIOR TO ORDERING

PLEASE INFORM US IF YOU HAVE A DIETARY RESTRICTION PRIOR TO ORDERING.
WE WILL DO OUR BEST TO CUSTOMIZE YOUR DISH.
SOME GLUTEN-FREE OPTIONS ARE AVAILABLE.
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