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Bruschetta
Herb And Black Pepper Crusted Goat Cheese, Swank
Farms Heirloom Tomatoes, Kalamata Olives, Roasted
Gatlic, Balsamic Glaze, Crostini, Basil Oil
(Vegetarian) (Contains Dairy, Gluten)

Fritto Misto
Assorted Shellfish and Local Catch Fish Marinated in
Buttermilk, Lightly Battered and Fried. Served with

Blistered Peppers and Gojuchang Aioli
(Contains Dairy, Gluten)

Prime Rib Flatbread
Garlic Flatbread, Thinly Sliced Rib Eye, Caramelized
Onions, Mozzarella and Blue Cheese, Cherry Chutney,

Arugula, Pomegranate Drizzle
(Contains Dairy, Gluten)

Margherita Flatbread
Gatlic Flatbread, Marinara Sauce, Artichoke Hearts,

Mozzarella Cheese, Basil
(Contains Dairy, Gluten)

Appetizers

Tuna Carpaccio**

Thinly Sliced Grade 1 Ahi Tuna, Heart of Palm,
Coconut Milk, Jalapefio Dressing, Micro Wasabi,
Sprouts, Caviar, Japanese Mayonnaise, Furikake, Crispy
Capers

Lamb Lollipops

Korean-Style Lamb with a Plum Gochujang

Glaze and Miso Sauce
(dairy free,Contains Gluten)

Crab Cake
One 30z Jumbo Lump Crab Cake. Served with Fresh

Herbed Slaw, Chipotle Aioli
(Contains Dairy, Gluten)

Baked Brie
Brie Cheese Baked in Phyllo Dough, House Made

Apricot Cherry Chutney with Crostini
(Contains Dairy, Gluten)

We use locally sourced, organic ingredients in all of our salads. Feel free to ask your server to
add the protein* of your choice to your dish.

Roasted Pear Salad
Red Wine Roasted Peat, Frisee, Fennel, Apples, Candied

Walnuts, Champagne Vinaigrette
(Contains dairy)

Soup of the Day
Check With Your Server To See Which Delicious Soup
We're Serving Today

Salads

Beet Salad
Beet Carpaccio, Baby Beets, Arugula, Oranges, Honey
Citrus Vinaigrette, Pank Crusted Goat Cheese, Balsamic
Glaze, Candied Walnuts

(Contains Nuts)

Caesar Salad

Romaine Lettuce, Traditional Caesar Dressing, House
Made Croutons, Parmigiana Reggiano Cheese
(Contains Eggs)




Pork Osso Bucco
Slow Roasted Boneless pork Shoulder Served Osso

Bucco Style Over Creamy Polenta
(contains gluten, dairy)

Short Ribs
Red Wine Braised Boneless CAB Beef Short Ribs,

Mashed Potatoes, Demi-Glaze, Fresh Herbs
(Contains Dairy)

Steak Diane*
8 oz Certified Black Angus Fillet Mignon, Mashed
Potatoes, Sauteed Mushrooms, Cognac Sauce, Fried

Opyster Mushrooms
(Contains Dairy)

Ribeye*
14 oz Harris Ranch Certified Angus Boneless Ribeye,
Compound Butter, Caramelized Cippolini Onions,

Black Garlic Jus
(gluten free)(contains dairy)

Butternut Squash Pasta
Orecchiette with butternut squash puree, Italian Sausage,
Chopped Broccolini, Parmesan Cheese,

Bread Crumb Gremolata
(contains gluten, dairy)

Entrées

Apricot Chicken
Mary’s Free-Range Organic Airline Chicken Breast,

Parmesan Risotto, Apricot Demi-Glaze
(Contains Dairy)

Salmon*
Pacific King Salmon, Crispy Skin, Ancho Celery Root
Puree, B&R Farms Apricot and Almond Black Rice,

Peruvian Cilantro Sauce, Swank Farms Swiss Chard
(Contains Dairy, Gluten, Nuts)

Chicken Parmesan
Marinated Free Range Chicken Breast, Breaded and
Lightly Fried, Topped with Melted Mozzarella Cheese,

Served over Bucatini Pasta and Marinara Sauce
(Contains Dairy, Gluten)

Butternut Squash Steak
Miso and Furikake Marinated Butternut Squash "Steak",
Apricot and Almond Black Rice, Broccolini, Carrot

Ginger Veloute, Chimichurri
(vegan, gluten free)

Seared Scallops
Saffron-infused Risotto, Seared Scallops, Sweet Corn

Sauce, Brussel Sprouts
(contains shellfish, dairy)

Scallops can be added to any dish, please ask your server

Brussel Sprouts

Charred Garlic Broccolini

Mashed Potatoes

Lemon Parmesan Risotto

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.

**This dish is served undercooked and may contain raw ingredients. Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

20% Gratuity will be added for parties of eight or more.




P
A the Bar

Caesar Salad

Romaine Lettuce, Traditional Caesar Dressing,
House Made Croutons, Parmesan Cheese

Truffle Fries

Crispy Fries Tossed with Truffle Salt, Truffle Oil,
Parmesan Cheese and Parsley, served with Garlic Aioli

Wagyu Meatballs

Marinara Sauce

Stuffed Mushrooms

Sausage and Cheese stuffed Mushrooms, Herb Gremolata

K-Pop Chicken
Salt and Pepper Popcorn Chicken tossed in Korean
BBQ Sauce, Sweet Thai Chili Sauce, Lime Zest

Arancini

Risotto Arancini with Corn and Parmesan Cheese
Marinara Sauce




