Salad & Soup
Field Greens
cherry tomato, red onion, fresh herbs, brioche croutons,
crisp vegetables, concentrated garden vinaigrette
Classic Caesar
crisp romaine, buttered croutons, parmesan, anchovy, toasted garlic,
caesar dressing
Summer Wedge
petite iceberg, tomato, blue cheese crumbles, sweet corn, avocado,
chopped egg, candied bacon & balsamic ranch dressing
Heirloom Tomato & Burrata
grilled crostini, arugula, basil, extra virgin olive oil, aged balsamic
Watermelon & Feta
arugula, pickled red onion, toasted pine nuts & cabernet caramel
Sweet Corn Bisque
jalapeño & gruyère fritter
Chilled Gazpacho
avocado, lump crab, crispy tortilla, crème fraîche

Club Plates
Baked Oysters Poblano
riptide oysters, poblano pesto, sauce choron & lemon
Bigeye & Crispy Rice
thinly sliced sashimi, crispy seasoned rice, wasabi, tamari,
quail egg
Hamachi Bombs
yellowtail sashimi, crisp black masa, aji amarillo,
avocado mayo
Steak Tartare
traditionally seasoned beef, farm yolk, young greens, grilled
focaccia
Drunken Kobe Tataki
thinly sliced A5 kobe, yuzu ponzu, herbs, crispy ginger,
sesame, wonton

please ask your server about
parties and catered events.

Shellfish Plateaus fFr Two
OCEAN BAR
chilled oysters
east & west coast (ea)
little neck clams (ea)
king crab legs (½ lb) 25
shrimp cocktail (6oz)
chilled lobster (½ lb)

grand
½ lobster, 6 oysters, 4 shrimp,
2 pc. King crab
colossal
whole lobster, 12 oysters,
8 shrimp, 8 clams, 4 pc. king crab
classic cocktail
pico de gallo
mustard aioli
salsa rosada
pineapple mignonette

CLASSIC CAVIAR SERVICE
royal osetra (50grams)
imperial osetra “ooo” (30grams)
imperial (30grams)
traditional service, blinis, toast points, potato crisps

Entrées
Halibut Bangkok
yellow coconut curry, red chili, steamed jasmine rice
Ginger Crusted Chilean Sea Bass
julienned vegetables, bok choy, mussel broth
Seared Wild Salmon
Israeli couscous, crisp vegetables, olive aioli,
basil vinaigrette
Seared Diver Scallops
herb gnocchi, creamed leeks, sweet peas
Rocky Mountain Trout
wild mushroom & Brussels sprouts hash, red chile butter
Peppercorn Seared Filet of Black Angus
spicy cauliflower rice, roasted corn, charred tomato,
garlic bacon glace, smoked chili but
Tomato Crusted Lamb
blue cheese potatoes au gratin, buttered asparagus,
charred onion jam
Iron Seared NY Strip
cheddar crushed potatoes, crispy broccoli,
roasted garlic butter
Grilled Free- Range Chicken Breast
green chile polenta, cactus leaf relish, chipotle glace

Sides
garlic wilted spinach
hand-cut fries
garlic cheese bread

buttered asparagus
onion rings
roasted broccoli

Brussels sprouts
whipped potatoes

executive chef Miles Angelo
chef de cuisine Michael Ziemer

