Our Dinner Menu

Appetizers

Taro Belly Crisps 8
Sake Braised Pork Bellywith Pidcled Cuaunber Nanmsu in a Crispy Taro Shell

Jumbo Lump Crab Cakes 14
Rousted Corn, Cotija Cheese and Tonuto Salsa

Mini Duck Confit Tacos 12
Red Pepper-Papan Salsa, Cilantro Creme Fraidie

Flat Bread Pizza 10
Prosautto, Baby Bella Mushroom, Mozzarella and Fresh Basil

Tempura Shrimp 15
Sueet Chili Dipping Saue

Ahi Mango Poke 13
Wasabi, Pidkled Ginger, Cucurber Nanusu, Wonton Cones

Frito De Mare 11
Fried Calanmri, Caper Aioli and Classic Marinam

Grilled Asparagus Bruschetta 10
Peaorino Ronuno Cheese, Tonmto Basil Relish
Balsamiic Reduction

Spicy Seafood Molokai 15
Hauaniian Chile Spiced Junibo Shrimp and Saillops,
Cool Mang and Pineapple Slaw

Soup du Jour 6

Salads

The Red 7
Baby Red Lettuces, Dried Cranberries, Sugared Pistachios,
Feta Cheese, Jimmm, Sherie’s Raspberry V inaigrette

Must Have Caesar 7
Chopped Ronaine, White Andioves, Crisp Crostini, Horseradish Caesar Dressing

The Mix 7
Organic Mix Greens, Crisp Apple, Bartlett Pear, Candied Peains, Crunibled Goat Cheese,
Tahitian V anilla-Fig V inaigrette

Garden Grill 9
Grilled Asparagus and Zuachini, Fried Artichoke Hearts, Sun Dried Tonato and
Kalanata Olice with a Creamy White Balsamic

*Please Ask About our Souftlés and Warm Chocolate Truffle Cake to
Allow Ample Time for Preparation.

There will be an 18% gratuity included for parties of six or more.



Specialties

Maison Baked Breast of Chicken 24
Brandied Creany Crimini Mushroom Savce and Horseradish Mash

Pollo a Ia Riojana 24
Grilled 90z Airline Chidken Breast, Pearl Ornions, Suwet Peas,
Roasted Garlic and Chorizo with Cilantro Basnuti Rice.

Salmon Split Pea 24
Poadhed A tlantic Salmon, Suwet Pea Risotto
Minted Lemon Cucunber Y ogurt

Fish And Chips 20
Maadamia Crusted Padfic Smapper, V eggie Sauté, Taro Chips, Pidcled Mang Aioli

Potato Wrapped Chilean Sea Bass 34
Sautéed Julienme Peppers, Zuadini, Carrots, Served over Peruwian Mashed Potatoes,
Cilantro Cream Sauce, Lenor=Oil Micro Greens

Pork Chop Paillard 26
Bore In Pork Chop, Pan Seared and Served with a Roasted Corn & Cotija Potato Cakes
alongside a Zesty Tonmto and Pasilla Chile Saucee

Pasta de Verano 24
Linguini Pasta tossed with Dried Spanish Sausage, Grilled Chidcen, Sueet Peas, Spring
Ortions and Fresh Aspamagus ina Light Summer Créne

Cavatappi Pasta Pistou 18
Curly Cawitappi Pasta, Red Bells, Browllini
Ina Sueet Orion Pesto Cream
Add Sautéed Jumbo Shrinp and Saillops 28

From the Grill

Petit Filet and Lobster 36
Yk on Mashed Potato, Pearl Orniion Denii Glace

Varietal Mix Grill 38
Grilled Lanb Chop, Petit Filet, Jumbo Prauns & Garden 'V egetables and sauces to suit

Juniper Berry Crusted Rack of Lamb 44
Wild Mushroom and Herb Risotto, Minted Grilled Zuadhini,

Blood Orange Jalaperio Redudtion
Steaks On The Side
Prime Grilled 140z. New York Pork and Peas Mac and Cheese
34
H 'sh Fi ling P,
Prime 160z. Bone-In Rib Eye orseradish Fingerling Potato
40 Wild Mushroom Risotto
100z Garlic Crusted Filet
38 Baked Potato or Yukon Mash
50z P ;g t Filet Asparagus, Carrot & Roasted

Garlic Ragout

All of our Steaks are Accompanied by our Signature Port Wine
Reduction and Seasonal Fresh Vegetables.



	Pecorino Romano Cheese, Tomato Basil Relish
	Balsamic Reduction
	Wild Mushroom and Herb Risotto, Minted Grilled Zucchini,

