
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Executive Chef: James Aptakin | Restaurant Chef: Ray McLaurin 



 

 

starters 

dungeness crab cakes, pan-asian salad,  
thai chili mustard aioli 15 

cheese and charcuterie platter, roaring 40’s 
blue, port salute, spanish monchago, aged 
prosciutto, salami, grain mustard, fig jam,  
cured olives, dried fruits, nuts, honey and  
sliced baguette 16 

seared ahi won tons, fried shrimp crisps, ahi 
tuna, spicy miso mango glaze, seaweed salad, 
wasabi crème fraîche 16 

firecracker corn meal crusted calamari, 
jalapenos, sweet onions, fried rice  
noodles, house-made cocktail sauce  
and meyer lemon aioli 14 

ceviche, ahi tuna, shrimp, avocado,  
red onion, cilantro, mango, green onion, 
teriyaki chili lime marinade,  
fried shrimp crisps 15 

lobster spring rolls,  
coconut curry soy dip 16 

asian BBQ hot wings, jalapeños, onions,  
teriyaki chili garlic glaze 12 

truffle macaroni and cheese, cherrywood 
smoked bacon, truffle oil 14 

peking duck pot stickers, asian vegetables,  
duck breast, hoisin seasoning, sesame ginger 
soy dipping sauce, hot miso mustard 10 

vegetable spring rolls, asian vegetables, sesame 
ginger soy dipping sauce, hot miso mustard 10 

crab rangoon, fried wontons,  
crab and herb cream cheese 10 

truffle blue cheese fries, 8 

deep fried chili dog, 100% beef frank,  
soft bun, chili, onion relish 8  

salt and pepper prawns, spring onions, 
jalapeños, steamed jasmine rice 14 

shrimp fried rice, bay shrimp, carrots,  
onions, scallions, ginger, egg, peas and  
BBQ pork 12 

 
 

soup  
french onion soup, gruyere and parmesan 
cheese crouton 7 

clam chowder, sourdough bread bowl 8 

soup of the day, our chef’s daily seasonal 
selection, please ask your server 6 

 

salads 
mixed greens, organic field greens,  
cherry tomato, julienne vegetables,  
candied walnuts, champagne vinaigrette 8 

wedge salad, iceberg lettuce,  
cherrywood smoked bacon, cherry tomato,  
blue cheese dressing 10 

caesar salad, hearts of romaine lettuce,  
shaved parmesan cheese, garlic herb crouton, 
caesar dressing 12 
with grilled chicken, 17 
with grilled prawns, 19 

oriental chicken salad, coconut chicken, 
shredded napa cabbage, field greens, cilantro, 
green onion, mushrooms, mandarin oranges, 
fried rice noodles, almonds, candied walnuts,  
sesame soy vinaigrette 16 

shrimp and dungeness crab salad,  
field greens, chilled prawns, dungeness crab, 
tomato, cucumber, hard-boiled egg, avocado, 
louis dressing 17 

cobb salad, hearts of romaine lettuce,  
chicken, chopped eggs, bacon, tomato,  
blue cheese dressing 16 

 

Pasta 
veggie pasta, orecchiette pasta, seasonal 
vegetables, yellow corn, cherry tomatoes, 
english peas, mixed herbs, vegetable stock 16 

lobster ravioli, lobster broth, garlic, 
mushrooms, leeks, lemongrass and  
kaffir lime 26 

cioppino, orecchiette pasta, shrimp, scallops, 
crab meat, calamari, tomato herb sauce 26 
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sandwiches 
smoked turkey sandwich, sliced turkey breast, 
swiss cheese, tomato, lettuce, cranberry aioli on 
a sweet baguette with shoe string fries 13 

lobster BLT, lobster meat, wasabi aioli, lettuce, 
tomato, bacon on a sweet baguette with shoe 
string fries 16 

kobe burger, grilled Kobe beef burger, pesto 
mayonnaise, mozzarella cheese, bacon on a 
ciabatta roll with shoe string fries 15 

short rib sliders, shredded beef short rib, black 
bean aioli, plantain jam, soft hawaiian roll with 
shoe string fries 14 

vegetarian panini, roasted house vegetables, 
mushrooms, boursin cheese, pesto on 
sourdough with fresh fruit 13 

french dip roast beef, prime beef, sweet 
baguette, au jus with shoe string fries 14 

truffle cheese panini, brie and fontina cheese, 
truffle caramelized onions, fig jam with  
shoe string fries 16 

 

pizza 
asian pear and chicken pizza, mozzarella, 
gorgonzola and brie cheese blend, caramelized 
onions and pears, candied walnuts asian slaw, 
truffle oil 16 

sausage and pepperoni pizza, tomato, 
mozzarella cheese, fresh basil, pepperoni  
and sausage 16 

margarita pizza, tomato, mozzarella cheese, 
marinara sauce, fresh oregano and basil 14  

ahi, shrimp, mongolian pizza, asian slaw, 
mongolian BBQ, cilantro, ahi, shrimp, kimchi 16 

 

entrées 
filet mignon, 8oz aged filet, cabernet  
demi glaze, garlic mashed potatoes,  
house seasonal vegetables 29 

new york steak, 12 oz. aged strip loin,  
maître d’ butter, garlic mashed potatoes,  
house seasonal vegetables 26 

coconut curry chicken, mint raisin  
cous cous, house seasonal vegetables 23 

 

seared salmon, ginger soy lemongrass beurre 
blanc, mango salsa, steamed jasmine rice, 
house seasonal vegetables 23 

grilled berkshire pork chop, thick cut  
chop, mongolian glaze, spicy mustard  
aioli, garlic mashed potato, house  
seasonal vegetables 24 

soy lacquered short ribs, sofritto pan-asian 
infused short ribs, garlic mashed potatoes, 
house seasonal vegetables 23 

mongolian seared ahi, miso mango spicy  
soy glaze, wasabi crème fraîche, mango  
salsa, steamed jasmine rice, house  
seasonal vegetables 25  

seafood of the day,  
seasonal catch of the day market price 

 

sides 
truffle macaroni and cheese,  
cherrywood smoked bacon, truffle oil 6 

garlic mashed potatoes, 5 

steamed jasmine rice, 5 

herb cous cous, 6 

seasonal house vegetables, 5 

shoe string fries, 5 

truffle blue cheese fries, 6 

fresh fruit, 6 

 

desserts 
house made bread pudding,  
bourbon, crème anglaise sauce 8 

chocolate decadent cake,  
with raspberry sauce 8  

crème brulee, caramelized sugar crust 8  

häagen-dazs, three scoops; choice of vanilla, 
chocolate and strawberry 9  

cheese cake, with mixed berries 8 

seasonal fresh fruit tart, with whipped cream 8  

chocolate chip ice cream sandwich, 9  

red velvet cupcakes, two cupcakes 7 
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beers 
draft- 5 

ask about our selection of local micro-brews  

domestic-bottle- 6 

budweiser, michelob ultra, sam adams, 

bud light, coors light, miller lite 

imported-bottle- 7 

heineken, corona, guiness,  

amstel light, tsingtao 

non-alcoholic-bottle- 6 

clausthauler 

 

wines 
by the glass 

chardonnay, chateau saint jean, sonoma 7 

pinot grigio, estancia, central coast 7 

sauvignon blanc, simi, sonoma 7 

riesling, firestone, central coast 7 

syrah rose, emmolo, napa 7 

cabernet sauvignon, sterling, napa 9 

cabernet sauvignon, hayman & hill, napa 7 

pinot noir, francis coppola, sonoma 8 

merlot, blackstone, napa 7 

zinfandel, parducci, mendocino 7 

 

half bottles 

chardonnay, acacia, napa 21 

sauvignon blanc, merryvale, napa 19 

caymus conundrum, napa 28 

cabernet sauvignon, beringer, knights valley 38 

zinfandel, ravenswood, sonoma 21 

pinot noir, paul dolan, monterey 26 

merlot, coppola diamond, california 24 

blanc de noir, gloria ferrer, california 22 

 

full bottles 

white 

chardonnay, rutherford hill, napa 40 

chardonnay, jordan, sonoma 60 

chardonnay, chateau saint jean, napa 28 

chardonnay (unfiltered), newton, napa 80 

pinot gris, j, sonoma 32 

pinot grigio, estancia, central coast 32  

sauvignon blanc, geyser peak, napa 42 

sauvignon blanc, simi, sonoma 28 

sauvignon blanc, merryvale, napa 32 

riesling, chateau saint jean, napa 30 

riesling, firestone, central coast 28 

blend, seven daughters, california 30 

viognier, cline, sonoma 28 

 

blush 

rosé, tapeña, napa 28 

 

sparkling/champagne 

blanc de noir, gloria ferrer, napa carneros 34 

cordon rouge, g.h. mumm, rheims france 72 

brut, domaine chandon, carneros, bottle 42 

brut, domaine chandon, carneros, glass 10 

 

red 

cabernet sauvignon, joseph phelps, napa 86 

cabernet sauvignon, sterling, napa 55 

cabernet sauvignon, beringer, knights valley 40 

cabernet sauvignon, hayman & hill, napa 28 

pinot noir, davis bynum, russian river 45 

pinot noir, francis coppola, sonoma 34 

pinot noir, acacia, carneros 45 

merlot, blackstone, napa 28 

merlot, markham, sonoma 39 

zinfandel, kunde, sonoma 32 

zinfandel, francis coppola director’s cut 47 

zinfandel, parducci, mendocino 28 

shiraz, rex goliath, sonoma 28 

blend, cline cashmere, sonoma 32 

 

after dinner beverages 
cognacs 

courvoisier vs 10 

hennessy vsop 12 

hennessy xo 25 

remy martin vsop 12 

martell xo 25 

cordon blue 18 

 

cordials 

grand marnier 9   b&b 12 

sambuca romana 8   drambuie 12 

frangelico 12   baileys 9 

caravella lemon cello 7   

 

blended scotch 

johnnie walker black 12  chivas regal 12 

johnnie walker red 9  dewars 11 

 

single malt scotch 

talisker 10 year isle of skye 10 

oban 14 year highlands 12 

laphroaig 10 year islay 11 

clynesh 14 year 16 

glenmorangie 10 year 11 

cragganmore 10 year 11 

auchentoshan lowland 12 

the glenlivet 12 year 12 

macalan 12 year 13 

macalan 18 year islay 30 

bowmore 17 year islay 14 

lagavulin 16 years 15 

glen garioch 15 years 14 

 

grappa, armagnac & calvados 

grappa banfi 10 

sempe vsop armagnac 12 

chateau du breuil 12 

 

ports & dessert wines 

fonseca bin 27 9 

dows 10 year tawny 8 

sanderman 20 year 12 

taylor fladgate vintage 2000 11 
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