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SOUP: Dungeness Crab Bisque EnCroute with Cognac, Tarragon, Creme Fraiche

Salad: salinas Va”eg Salad Bowl, Organic Bibb, Babg Greens, Roasted Butternut Sc]uash, Chick Peas,
PePitas, Beets, Local Pear Vinaigrette
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Lobster Tail Thermidor $75

Sautéed Lobster Meat, Garlic, Green Peas, Bechamel, Crusted Grugerc Cheesc, Ogster Mushrooms Risotto,

Americaine Sauce

Slow Roasted Chateaubriand $75

Potato, Porcini Mushrooms Croquette, Stilton Mornay Sauce, Canclg Organic Carrots, Corn Salad

Chef’s Vegetarian Moussaka $55

Lagcrs of Potatoes, Sautéed Seasonal Greens, ToFu, Coconut Curry Sauce
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Passion Fruit Souffle for Two
Vanilla Bean Sauce & Raspbcrr9 Sauce

Créme Brulee

Chef’s Choice Gluten Free Dessert



