
To Start
Bread and butter for the table,  
olive oil and balsamic vinegar

First
Artichoke salad

olive tapenade, sourdough crostini,  
citrus vinaigrette, frisée and arugula

Grilled Asparagus
lemon ricotta Gnudi, parmesan crisp,  
baby carrots, carrot puree, pistachio

Ceviche
local halibut, shrimp, Pico de Gallo, Meyer lemon,  

basil, cilantro, avocado, extra virgin olive oil,  
sea salt, piment d espellette, taro root chips

Main Course
Carnaroli rice arancini

roasted garlic and charred tomato sauce,  
English peas, kale, shaved brussels sprouts, basil,  

lemon, and sea salt, parmigiano Reggiano

Local black cod
seared Hokkaido scallops and Dungeness crab,  

roasted fennel, cauliflower puree and florets,  
baby spinach, sorrel, crab bisque

Prime beef tenderloin
loaded fingerling potato, smoked bacon,  

crème fraiche, chives, broccolini, whole roasted shallot, 
bearnaise, fresh horseradish

Dessert
Chocolate pot de crème, nibs

Carrot cake
with cream cheese ice cream, toasted pecans

Warm apple galette
anilla bean ice cream

3 Course Family Style  
Sample Dinner


