
 
 

RAW BAR 

½ Chilled Lobster, 2 Oysters 

2 Clams, 5 Jumbo Shrimp 
4 Mussels  

 

Lemon Aioli 

 

 
 

SOUPS & SALADS 

Comté Cheese 

Parmesan Foam 

Crispy Onions, Russian Dressing 

Fresh Goat Cheese, Lemon Oil 
Hazelnuts 

Frisée, Arugula, Pecans, Blue Cheese 

with Shrimp with Chicken 

Lemon, Chili 

Tomatoes, Crispy Bacon  
Blue Cheese Dressing 

 

APPETIZERS 

Avocado, Spicy Radish 
Ginger Marinade 

 

Yuzu Dipping Sauce 

Sugar Snap Pea Remoulade  
Lemon Vinaigrette 

Parmesan, Fresh Herbs 

Grilled Country Bread  
Rhubarb Compote 

 

 

ENTRÉES 

Sugar Snap Peas, Mashed Potatoes 
Port Reduction 

Sea Beans, Asparagus 
Shiitake Sesame Vinaigrette 

 

Grenobloise 

Oregano, Chili 

Lemon-Butter, Artichoke 

Hand Cut French Fries 

Charred Favas, Spring Garlic 
Parmesan 

 
 
 

 

GRILL 
May be ordered simply grilled 

ADDITIONS 

 

 

 

 

 

 

SIDES 

Lemon Zest, Olive Oil 

Mint, Crystalized Ginger 

Parmesan, Lemon 

Herbs, Chili 

 

 

Aged Balsamic 
 

SAUCES 

 

These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. If you have a food allergy, please speak to the chef, manager, or your server.   

 

Executive Chef 

MOTHERS DAY MENU  
 

Tender Greens, Champagne Vinaigrette 
 

or 
 

Pea Dumpling, Yuzu and Mint 
 

 

Creamed Fava Beans, Lime 
 

or 
 

 

Cherry Mustard Sauce, Mustard Greens, Purple Potato Chips 
 

Caramel Ice Cream 
 

or 
 

Crisp Meringue, Vanilla Ice Cream 


