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APPETIZERS TO SHARE

DUCK EGGROLLS 8 BACON WRAPPED DATES 8
Sweet & Sour Spiced Duck FRIED OYSTERS 10 Sweet & Salty California Dates, & Mustard
Washington Oysters, Remoulade Sauce, & Sauce

Mixed Greens

CUP OF SOUPS
SWEET POTATO SOUP 7 ASPARAGUS SOUP 7
Coconut Curry, & Spicy Potato Broth Puree gp Asparagus, Bacon, & Parmesan
SALADS
CAESAR SALAD 8 BLUE CHEESE & BACON SOUFFLE 13
Chopped Romaine Hearts, Parmesan Cheese, 2 Cheese Souffles, Spicy Créme Fraiche,
Croutons & Traditional Dressing Arugula, & Candied Nuts

Add Grilled Chicken 4 Add Shrimp & Avocado 4

LAMB PORTERHOUSE SALAD 14 CRAB CAKE & SHRIMP SALAD 15
Bacon Wrapped Dates, Mostarda, & Mixed Greens Dungeness Crab, Poached Shrimp, Basil Dressing & Mixed Greens
DUCK CONFIT SALAD 12 SEAFOOD SALAD 16
Duck, Seasonal Jam, Toasted Nuts, Baby Arugula, Crab, Shrimp, Sea Bass, Thousand Island Dressing, Mixed Greens
Goat Cheese &Ban)/u]s Vinaigrette & Avocado

COBB SALAD 12
Grilled Sirloin, Arugula, Romaine, Blue Cheese, Avocado, Hard Boiled Eggs, & Bacon

SANDWICHES
(Served with fries, chips or onion rings)
TURKEY CROISSANT 12 BACON CHEESE BURGER 10
Served Warm, Sliced Turkey, Avocado, Lettuce, Provolone Certified Angus Beef, Mayo, Lettuce, Provolone &
& Basil Dressing Apple Wood Bacon
CHICKEN CROISSANT 11 GRILLED HAM & CHEESE 10
Grilled Thigh, Brie Cheese, Avocado, & Honey Mustard Dressing Mustard, Swiss Cheese & White Bread
FRENCH DIP 10 RUBEN SANDWICH 10
Traditional Style, Served with A Jus A House Specialty, Rye Bread, Home Made Sauerkraut, & Dressing
ENTREES

CHILEAN SEABASS 16
Miso Cured, Bok Choy, Mushrooms, & Soy-Mirin Glaze

TRUFFLED MAC & CHEESE 10 PETIT FILET 19
Bread Crumbs, Spinach, & Truffled Cream Sauce Prime Beef Filet, Mixed Green Salad, Mustard Sauce, & Fries
CHICKEN PENNE PASTA 14 LAMB RACK 20
Sundried Tomatoes, Parmesan, White Wine, Garlic, & Spinach Pan Sautéed California Rack, Seasonal Vegetables &

Golden Raisin Mostarda

*Sample Menu Subject To Change*



