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Menu
Entrées

SURF ‘N TURF 68
70z. Sautéed Filet Mignon, Maine Lobster,
White Truffle Aioli, Red Wine Sauce

COLORADO LAMB CHOPS* 68

Sautéed, Parmesan Pine Nut Crust, Rosemary
Jus

ORGANIC TRUFFLE CHICKEN*
(California) 34
Mary’s Farm, San Joaquin Valley, Sautéed,

Slow Roasted Fennel & Red Onion, Summer
Truffle Sauce, Fresh Truffles

DOVER SOLE* (English Cannel) 49
Blue Lake Green Beans, Créme Fraiche
Whipped Potatoes, Maine Lobster, Beurre
Blanc

THE KOBE BEEF BURGER* 29
Nueske’s Bacon, Jalapefio Jack Cheddar
Cheese, Butter Lettuce, Heirloom Tomato,
Housemade French Fries & Ketchup
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INDIAN SPICED SCOTTISH SALMON*
(Shetland) 39

Grilled Summer Squash & Zucchini, Nueske’s
Bacon Potato Hash

BLACK COD MISO* (Alaska) 44

Broiled, Blue Lake Green Beans, Shiitake
Mushrooms, Miso Glaze

BIGEYE TUNA STEAK* (Hawaii) 48

Coriander Crusted, Chinese Broccoli, Wasabi
Mashed Potato, Soy Mirin Jus

SEA SCALLOPS* 52
Sautéed, Potato Risotto, Asparagus, Leeks,
White Chowda Sauce

BLACK PEPPER FETTUCCINE ALFREDO

Organic Grilled Chicken, Parmesan Cream 34
Sauce, Extra Virgin Olive Qil, Fresh Parsley

TWIN TRISTAN ISLAND LOBSTER TAILS*

2lbs. All Lobster Meat, Sautéed, Drawn 139
Butter, Fresh Lemon
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