
 

 

 

 

 

 

 

 

 

D I N N E R  M E N U  

 APPETIZERS AND SALADS 

 

S H R I M P  A N D  C R A B  C A M P E C H A N A  

 Homemade Plantain Chips 

$ 1 1 .0 0  

 

A H I  P OK E   

Diced Hawaiian Tuna, Sea Salt, Onion  

and Sesame Soy over Seaweed Salad,  

with Wasabi Oil and Mustard Soy 

$ 1 4 .0 0  

 

B A K E D  EG G P L A N T  A N D  F O U R  C H E E SE  I N V OL T I N I  

Spinach and Tomato Sauce  

$ 1 0 .0 0  

  

S H A D E  G R U Y E R E  M A C A R ON I  &  C H E E SE  

Truffle Oil 

$ 8 .0 0  

 

F R I E D  S H R I M P  A N D  B A C ON  C H E E SE  G R I T S  

“Frank’s Red Hot” Sauce 

$ 1 2 .0 0  

 

T R I O OF  A R T I SA N A L  C H E E SE S  

  Crostini, Nuts and Local Honey 

$14.00 

 

L I T T L E N E C K  C L A M S  

Steamed with Cipollini Onions, Tomato Confit  

and Sliced Fennel in a Saffron White Wine Broth;  

Served with a Grilled Baguette 

$ 1 5 .0 0  

 

C I T R U S S A L A D  OF  M I X E D  G R E E N S   

Roasted Beets, Grapefruit, Avocado  

and Toasted Hazelnuts in Citrus Vinaigrette 

$ 9 .2 5   

 

B U T T E R  LE T T U C E  S A L A D   

Radicchio, Belgian Endive,  

Warm Goat Cheese, Grilled Pear  

and Spiced Pecans in Champagne Vinaigrette 

$ 1 0 .5 0  

 

S H A D E  C A E S A R  of Romaine, Grape Tomatoes,  

Hearts of Palm, Garlic Croutons and Fried Capers 

$ 9 .2 5  

 

WA R M  S P I N A C H  A N D  F R I SE E  S A L A D   

Crispy Applewood Smoked Bacon, Radicchio,  

Roasted Yellow Peppers, Garlic Croutons and Mint 

$ 9 .5 0  

 

H O U SE  S A L A D  of Mixed Greens, Roasted Shallot, Seared 

Fig, Watermelon Radish, Buttermilk Blue Cheese in Maple 

Balsamic Vinaigrette 

$ 8 .0 0  

 

DA I L Y  S O U P  S E L E C T I ON  

 

 Cup $ 5 .0 0     Bowl $ 7 .0 0  

Soup Trio (a small cup of each soup) 
$ 7 .5 0  

ENTRÉES 

 

V E G E T A B L E  PL A T E   

Mini Pumpkins Stuffed with Root Vegetables and Apples, 

Swiss Chard and Mushrooms, Goat Cheese Fritters  

and Apple Cider Reduction 

$ 1 6 .0 0  

 
S E A R E D  S C A L L O P S  

 Sautéed Zucchini, Yellow Squash and Spanish Chorizo, 

Adobo~Acorn Squash Puree,  

Topped with Crispy Leeks and Cilantro 

$ 2 6 .0 0  

 
PA N  R OA ST E D  C H I C K E N  B R E A ST   

Sautéed Broccolini, Crawfish & Pancetta Creamed 

Orzo and Fresno Pepper Relish  
$ 1 9 .0 0  

 
R A R E  A H I  T U N A  

Wrapped in Crispy Spring Roll; Served  

with Ginger Potato Cake, Seared Bok Choy  

and Szechuan Soy Sauce 

$ 2 8 .0 0  

 
G R I L L E D  Q U A I L  

Stuffed with Venison Sausage and Cabbage, Served with 

Mashed Sweet Potatoes, Mustard Greens  

and Brown Butter Pecan Sauce 

$ 2 6 .0 0  

 
S A U T É E D  S N A P P E R   

Stir Fried Napa Slaw, Crispy Wontons, Cucumber, Wasabi, 

Pickled Gingerand Thai Red Curry Coconut Broth 

$ 2 5 .0 0  

 
PA N  S E A R E D  W I L D  S A L M O N    

Grilled Yellow Tomatoes, Arugula, Black Olive Vinaigrette, 

Goat Cheese Fritters and Preserved Lemon & Mint Pesto  

$ 2 5 .0 0  

 
M OL A S SE S M A R I N A T E D  B E R K SH I R E  P O R K  C H OP  

Sautéed Green Beans, Fava Beans and Shallots,  

with a Cauliflower~Gruyere Gratin  

and Sun Dried Tomato Sauce  

$ 2 8 .0 0  

 
C H I M I C H U R R I  M A R I N A T E D  LE G  O F  L A M B   

 Served with House Made Lamb Sausage, Grilled 

Asparagus, Cumin Scented Butternut Squash & Leek 

Risotto and Rosemary Jus 

$ 2 7 .0 0  

 
G R I L L E D  1 6  O Z  B ON E  I N  R I B E Y E     

Goat Cheese & Scallion Mashed Potatoes,  

Grilled Asparagus, Roasted Garlic Compound Butter  

and Natural Jus 

$ 3 1 .0 0  


