
 
 
 

Winter 2012 
 

Dinner 
 

Starters 
 

Seasonal Oysters 
On the Half Shell, Seasonal Mignonette 

Half Dozen 
18 

 
Butternut Squash Soup 

Apple, Crème Fraîche, Orange, Chorizo Chip 
18 

 
House-Cured Gravlax 

Toasted Brioche, Mustard-Dill Sauce 
19 
 

Ahi Tuna Carpaccio 
Apple-and-Celery-Root Slaw, Breadcrumbs, Rémoulade 

21 
 

Weiser Family Farms Beet Salad 
Warm Goat Cheese, Pickled Onions, Candied Walnuts, Curry Vinaigrette 

19 
 

Coleman Farms Green Salad 
Fines Herbes, Shallot-and-Dijon Vinaigrette 

18 
 

Maine Lobster  
Stir-Fried Scallions, Quinoa, Shiitake Mushrooms, Tamarind Sauce 

    21 
 

Roasted d’Anjou Pear 
Gioia Burrata Cheese, Serrano Ham, 

Mint, Saba 
21 
 

Winter Risotto 
Winter Vegetables, Salsa Verde 

18  
 

 Masala-Spiced Quail 
Pomegranate, Frisée, Masala, Orange Vinaigrette 

21 
 

~ 
 

Executive Chef  John-Carlos Kuramoto 
Seasonal Tasting Menu Available Upon Request 



 
 
 
 

 
Winter 2012 

 
Dinner 

 
Mains 

 
Maine Diver Scallops 

Red Beet Puree, Bloomsdale Spinach, Wild Rice, Bacon Lardons,  
Beet-Green Salsa Verde, Beet-Green Chip 

39 
 

European Dover Sole 
Sunchoke Puree, Zucchini Crudo,  

Chanterelle Mushrooms, Tomato-and-Basil Brown Butter 
37 
 

Hawaiian Walu  
Romanesco-and-Cauliflower Salad, Toasted Pine Nuts,  

Roasted Grapes, Mascarpone, Mint 
38 
 

Scottish Salmon 
Toasted Farro, Fines Herbes, Black Trumpet Mushrooms, 

Manchego, Fennel Beurre Blanc 
38 
 

Petaluma Jidori Half-Chicken  
Pommes Frites, Tarragon Butter, Watercress 

34 
 

Spiced Sonoma Duck Breast 
Leg-and-Thigh Confit, Frisée, Stilton Blue Cheese,  

Roasted Potatoes, Valencia Orange, Pinot Noir Reduction 
39 
 

Wisconsin Veal Ragu 
Hand-Cut Pappardelle, Rainbow Chard, Shaved Parmigiano Reggiano 

37 
 

    Snake River Kurobuta Pork Chop 
Goat-Cheese Polenta, Roasted Nantes Carrots,  

Market Apples, Whole-Grain Mustard Aioli 
40 
 

Australian Lamb Shank 
Lentils Du Puy, Charred Broccolini, Cherry Tomatoes,  

Lamb Reduction, Garlic Cream 
42 

 
 Rocker Bros. 28-Day Dry-Aged Prime New York Steak 

Watercress, Pommes Frites, Cabernet Sauvignon-and-Thyme Sauce 
44  

 
 

Menu Cover Art by Kim McCarty, “MAN IN A RED SUIT,” is based on an image by Henry Wessel. 


