EMBARK

seared sea scallops
vanilla-scented yam puree, grilled treviso,
hazelnut-pomegranate vinaigrette

12 seared ahi tuna
pear compote, micro wasabe, forbidden rice cracker

12 beef carpaccio
smoked paprika aioli, shallots, chives, artichoke,
arugula, garlic croutons, shaved parmesan

11 seasonal market soup

EXPLORE

organic baby greens
dried tart cherries, pistachios, manchego cheese,
light balsamic vinaigrette

10 bartlett pear salad
frisee lettuce, gorgonzola dolce cheese, toasted pecans,
aged sherry vinaigrette

12 lemon marinated crab salad
tangelos, beets, shaved red onions, lemon vinaigrette
almond puree, mache lettuce

ENLIGHTEN

cider-brined lollipop pork chop
spicy puree of acorn squash, medley of wild mushrooms, cranberry chutney

37  braised kobe short ribs
potato puree, ragout of shallot, carrots, oyster mushrooms

28  brick grilled chicken
ragout of faro, cipollini onion, butternut squash, chanterelles,
sage chicken jus

32 seasonal fresh fish of the day
prepared from chef’s most sinful thoughts

32 seared ahi
soba noodles, bok choy, carrots, green onions, spicy eggplant,
hot and sour broth

38  8oz. filet of beef tenderloin
tomato and pine crusted, stilton blue cheese mash potatoes,
wilted spinach, red wine reduction

35 grilled n.y. strip
mashed potatoes, caramelized onion chutney, broccoli, cabernet
reduction

30 roasted wild salmon
ragout of brussel sprouts, squash, chestnuts, grapefruit beurre blanc

48 experience
seared day boat scallop, grilled treviso, endive, saffron

hibiscus and raspberry sorbet

kobe short ribs, mushroom and shallot ragout, potato puree/
grilled mexican prawns, lemon grass gastrique, baby romanesco

chocolate decadence, raspberry white chocolate sauce
70  experience w/ wine pairing
well, hello there, 20% gratuity added to parties of six or more

*consuming raw or undercooked meats, poultry, seafood,
shellfish or egg may increase your risk of food borne illness





