
          ~Beginning~                    
Lobster And Shrimp Risotto             

$11.95 
olive tapenade   

 

Steamed Mussels                        

$12.95 
cilantro lime aioli  
                            

Soy Marinated Wild Ahi Tuna              

$12.95 
apple, jicama, daikon sprouts, red pepper puree, candied ginger salt    
     

 Jumbo Lump Crab and Shrimp [carb conscious]           

$12.95 
gilled artichokes, red onion, english peas, orange  
lemon oil, “minus 8” vinegar 
 

Braised Kobe Short Rib               

$10.95 
linguini, caramelized onions, celery, carrots, worcestershire   
          

California Artisans Cheese Plate           

$16.95 
chef’s selection of artisan cheese, toasted flatbread 

~Soups~ 
Lobster Bisque                   

$9.95 
lobster medallion, brioche crostini 
 

Roasted Red Onion                

$7.95 
beef broth, cheese crostini    

~Leaves~ 

House Salad                

$6.95 
locally-grown organic greens, red onion, glazed pecans 
poppy seed vinaigrette 

 

 Spinach Salad [low cholesterol, low-fat]                      

$9.95 
prosciutto, dried cherries, orange segments 
pistachios, blue cheese, balsamic vinaigrette dressing 
 

Romaine Salad                

$7.95 
herbed tomatoes, spicy croutons, house made caesar dressing 

 

”Fit for you” items have been selected to meet the diverse dietary needs  
of our guests. We will be happy to answer any questions you may have. 
 
 

~Sea~ 
Pan Seared Diver Scallops            

$27.95 
smoked applewood bacon, roasted corn  
and pea hash, sherry cream  

 

Orange BBQ Glazed Wild Salmon            

$28.95 
roasted marble fingerling potatoes, asparagus, roasted garlic oil 
 

Linguine Cabrera               

$26.95 
hawaiian prawns, roma tomatoes, garlic, cilantro, chardonnay broth 
 

Black Sesame Crusted Tuna [low cholesterol, low-fat]           

$28.95 
seared rare, mango lime puree, chick peas, red onion 
 



Mediterranean Sea Bass “Loup de Mer”          

$27.95 
sautéed leeks, tempura artichoke, golden raisins, citrus beurre blanc 
 

~Land~ 
Thyme Infused Chicken Breast               

$25.95 
spinach fingerling potatoes, kalamata olives 
roasted garlic tomato broth 

 

Australian Lamb Rack              

$29.95 
tempura avocado, tomato jam, mint lamb reduction 
 

Roasted Veal Chop              

$33.95 
whipped garlic potatoes, cherry syrup  
balsamic cipollini onion ragout, espresso dust 
 

Sugar Cane Braised Kobe Beef Short Ribs          

$29.95 
lobster risotto, braised leeks                                    
 

Land & Sea                

$54.95 
filet mignon, grilled lobster tail, asparagus  
garlic whipped potatoes, cabernet reduction     
   

Grilled Filet Mignon             

$37.95 
garlic spinach, whipped potatoes, cabernet reduction  
horseradish cream 

 

Grilled Ribeye                         

$35.95 
savory tomato brie pastry, asparagus, garlic oil 


