
OCEAN BAR                          

 

salads                                      

petite greens 
lola rosa, green leaf, mustard, confetti vegetables, tiny 

toast, garden vinaigrette  

charred baby beets 

burrata, pistachio, pommelo, white balsamic vinaigrette  

taos caesar  
leaves of young romaine, blue corn croutons, asiago, tomato 

anchovy dressing, pepitas  

lobster bisque 

gruyère fritter, sherry, cream, tarragon  

 

club plates 

baked oysters poblano 

riptide oyster, poblano pesto, sauce choron & lemon  

hamachi bombs  

yellowtail sashimi, crisp black masa, aji amarillo, avocado 

mayo  

spicy tuna crispy rice CONES 

ponzu crema, toasted sesame seeds  

steak tartare 

black truffle, potato pave, fromage blanc, quail egg, 

consommé   

berkshire pork belly yakatori 

crispy rice, pickles, plum barbecue, scallions  

 

 

Shellfish Plateau 

Grand 

½ lobster, 6 oysters, 6 shrimp 

 

colossal 

1 whole lobster, 12 oysters, 

12 shrimp 

 

 

classic cocktail       pico de gallo 

mustard aioli              salsa rosada 

pineapple mignonette 

 

 

chilled oysters 

east & west coast (ea)                       

shrimp cocktail (6 ea)                       

 

   CLASSIC CAVIAR SERVICE      
imperial  (30 grams)  

royal OO (30 grams)  

golden OOO (30 grams)  

grand reserve (30grams)               
traditional accompaniments,  

blinis, toast points 



entrées 

 

honey nut squash & ricotta ravioli  
brown butter, pumpkin seed, black truffle, cider caramel  
 

black truffled chicken 
savoy spinach, smoked potato purée, cipollini onions, sauce 

périgord  

 

rocky mountain trout  
iron seared, spinach gnocchi, roasted artichoke, scampi  

 

dry aged black cod  
baby bok choy, shiitake, shrimp dumpling, dashi  

 

mero sea bass bangkok 
yellow coconut curry, fresh herbs, jasmine rice, naan  

dover sole “en croute” 
fresh herb mousseline, braised fennel, sauce bouillabaisse, 

ossetra caviar  

 

black angus filet mignon 
potato pave, roasted red pepper, bacon bordelaise  

 

tomato crusted colorado lamb  
sweet potato gratin, bayley hazen blue, pistachio pesto, 

cauliflower  

 

smoked elk tenderloin 
mushroom tamale, black mole, charred leeks, apricot jam  

 

5spice duck breast 
miso-glazed endive, confit dumplings, hot & sour consommé, 

crisp vegetables  

sides 

   whipped potatoes   garlic cheese bread  

roasted baby carrots    hand-cut fries 

 

executive chef Miles Angelo 

chef de cuisine Marty Rumley 

 

 

 



Sweet  

bomboloncini   

caramelized italian doughnuts, espresso gelato  
 

french almond tart   
warm apple filled flaky almond pastry, pistachio gelato   

 

guinness cake  

baileys ice cream, butterscotch   

 

chocolate peanut butter pie 

 chocolate sablé, peanut butter mousse, concord grape 

sorbet   

 

linzer torte 

gluten & dairy free almond raspberry torte, coconut sorbet   
 

petit fours 

chocolate truffles, macarons, pâte de fruit & chef’s surprise   
 

ice cream & sorbet 

ice cream ~ vanilla, chocolate, strawberry 

sorbet ~ blood orange, raspberry, coconut, passion fruit,  

gelato ~ espresso, pistachio   

pastry chef johanna medaglia 

 


