
Happy Valentine’s Day

Chocolate Bread Pudding 9
Bread cubes baked with heavenly chocolate custard; 

served warm with strawberry coulis.

Lovers Mousse 8
Delicate chocolate mousse flavored with Grand 

Marnier liquor; served ice cold with a sprinkle of fresh 
berries. 

Fresh Mixed Berry Cup 7
A medley of fresh local berries served with our house 

bourbon crème anglais. 

Smoked Salmon Crostini 12
Fire grilled francesi bread topped 

with asparagus, smoked salmon and 
fresh dill mustard sauce.

Sweet Lobster Salad 13
Poached warm water lobster tail 
meat tenderly tossed with tobiko 

caviar and citrus vinaigrette; served 
over crisp organic spring mi

Artichoke Crab Cakes 12
Maryland Blue Crab cakes made 

with artichoke hearts, lightly 
breaded and pan-fried. Served with 

our lemon beurre blanc

ENTREES
Served with fresh organic salad or cup of soup

APPETIZERS
Beef Crostini 12

Roasted tri tip, caramelized 
balsamic red onions, Italian 

vinaigrette and bleu cheese crumbles 
over crispy crostini

Plateau de Fromage 12
A variety of specialty cheeses 

accompanied with fresh honeycomb, 
fig preserves

Deep Fried Oysters 13
Bodega Bay shucked oysters breaded 

in seasoned bread crumbs and 
deep fried; served with chipotle-

buttermilk dipping sauce

The Continental 11
Candied pecans, dried cranberries 

and crumbled blue cheese over 
balsamic dressed spring mix lettuce

Castroville Artichoke 10
A whole artichoke, fire grilled and 
served with our lemon garlic aioli

Beet & Watermelon Salad 11
Oven roasted red and gold beets, 

spring melon, thinly sliced red 
onion, basil, parsley, mint and feta 
cheese; lightly dressed with sherry 

vinaigrette 

ENTREE SALADS
Wedge Salad 14

Young iceberg lettuce wedge topped 
with bacon bits, crumbled bleu 
cheese, tomato, and red onion. 

Add chicken, steak, or prawns for 
additional cost

Blackened Chicken Caesar 17
Cajun-spiced chicken breast with 
romaine hearts, croutons, parme-
san cheese, and our house Caesar 

dressing

Skirt Steak Salad 18
Skirt steak strips, sautéed mush-

rooms, caramelized onions, steamed 
beets and chopped hardboiled egg, 
and bleu cheese crumbles over our 

mixed lettuces

Soup du Jour: Artichoke Bisque & Cream of Mushroom

Filet Mignon 30
Open fire grilled (8oz) filet mignon 

served over shitake demi glace, 
topped with peppered pate.

Dijon Herb Crusted Rack of 
Lamb 29

Hand cut rack of lamb, rubbed with 
dijon mustard and fresh herb bread 
crumbs; open fire grilled and served 
with red wine and shallot bordelaise 

sauce.

BBQ Marinated Skirt Steak 24
Hand cut skirt steak house marinat-

ed in Chef ’s BBQ sauce; open fire 
grilled and served with honey-chipo-

tle salsa fresca.

Pecan Crusted Sea Bass 25
Fresh wild sea bass filet seasoned 
and crusted with toasted pecans; 

pan seared and served over wilted 
spinach, finished with blood orange 

– champagne beurre blanc.

Salmon Wellington 24
Fresh wild salmon filet topped 

with mushroom duxelle and gently 
wrapped in puff pastry; oven roasted 

and served with sun-dried tomato 
cream sauce.

Sesame Crusted Tuna 23
Fresh tuna filet hand rolled in ses-
ame seeds and pan seared; served 

over Asian slaw, drizzled with wasa-
bi aioli and chili soy dipping sauce.

Chicken Roulade 23
Tender all natural boneless chicken 
breast stuffed with smoked mozza-
rella, pancetta, and spinach, oven 
roasted and topped with artichoke 

cream sauce.

Pan Seared Duck Breasts 27
Two (5oz) duck breasts, pan seared 

and oven roasted; served over cherry 
demi glace and finished with ba-

con-onion confit.

Bacon Wrapped Filet & Lobster 
Tail 36

Tender 6oz filet wrapped with bacon 
and fire grilled; fresh wild 6oz warm 
water lobster tail with drawn butter.

Prime Rib 30
Choice steak, cut to order with natu-
ral au jus and fresh grated horserad-

ish crème fraiche.

Skirt Steak Fettuccini 24
Fettuccini pasta tossed with por-
tabella mushrooms and red wine 
demi glace; topped with red wine 
marinated skirt steak lightly pep-

pered and fire grilled. Finished with 
parmesan cheese and grilled onions.

Fettuccini Pescatore 24
Fresh king salmon tips, jumbo 

prawns and scallops simmered in 
white wine fumet and tossed with 
diced tomatoes, mushrooms, kala-
mata olives, scallion, capers, fresh 

garlic and red chili flakes; over 
fettuccini pasta.

Traditional Lasagna 20
Ground Angus beef and pork, fresh 
spinach, onion, ricotta, and parme-
san cheese layered in between rib-

bons of lasagna noodles with Tuscan 
marinara meat sauce, topped with 

melted mozzarella.

Polenta Lasagna 22
Our house polenta split and layered 

with grilled eggplant, roasted red 
bell pepper, portabella mushrooms, 
feta cheese, and pesto topped with 
marinara and parmesan cheese. 

Chocolate Covered Strawberries 8
Four long Stem Strawberries dipped in rich dark 

chocolate, served with fresh whipped cream.

Raspberry Velvet 7
Red velvet cake layered with white chocolate Chantilly 

cream & drizzles of chocolate sauce. Topped with 
raspberries & white chocolate-coated pearls, with a scoop 

of ice cream. 

 

DESSERTS


