
Oyster Bar

East Coast...2.25 each
West Coast...2.25 each
Gulf Coast...1.50 each
Oyster Sampler...12

Oyster Shooters
Skyy Vodka...9

Herradura Silver  Tequila...9

Fruits de Mer
Extravagant platters of iced shellf ish

Grand Platter...55
Royal Platter...75

Jumbo Shrimp Cocktail...12

Bay Scallop Ceviche...10

Crudos
Kona Blue Kampachi...12

avocado carpaccio, confit cherry tomatoes

Maine Sea Scallops...11
albequina olive oil, preserved lemons, sea salt

Hawaiian Ahi Tuna...14
ponzu, yuzu, radish, daikon sprouts

Scottish Salmon...10
olio verde, pine nuts, chives

Greens

Heirloom Tomato Tasting...11
br cohn olive oil, shaved parmesan, sea salt & micro basil

Organic Baby Beet Salad...10
whipped goat cheese fondue, candied walnuts, petit herb 

salad

Chilled Wedge of Local Bibb...10
blue cheese fondue, tomato relish & balsamic

Baby Mixed Green Salad...9
sliced peaches, candied pecans & champagne vinaigrette

Fresh Hearts of Palm & Local Organic Melon 
Salad...12

duck prosciutto, ricotta salata & aged sherry

Summer Dinner
August 2008

Aquatic Innovations & Such
Creamy American Lobster Bisque...9

lobster, brandy & caviar

Ice Cold Gazpacho Duo...8
chunky red & smooth golden

Sweet  & Sour Calamari...11
asian slaw, wasabi vinaigrette

Jumbo Lump Crab Cakes...15
local corn salsa, arugula & creamy mustard sauce

Upstream Roasted Mussels...10
smoked tomatoes, garlic, herbs & white wine

Ginger Scented Hoisin Pork 
Pot Stickers..8

dry roasted chiles & sesame soy

Fresh Lobster Spring Rolls...10
mango, papaya & cilantro

Katifi Coconut Crusted Jumbo Shrimp...12
pickled vegetables, thai coconut curry sauce

Robata Grill
3 skewers

Chicken...6
thai peanut dipping sauce

Beef...9
white miso

Jumbo Shrimp...8
brown sugar soy glaze

Scallops...9
teriyaki sauce

Robata Tasting...14

Main Courses

Marcona Almond Crusted Idaho Trout...21
braised artichokes, baby tomatoes & rock shrimp

Pan Roasted Maine Scallops...23
creamed sweet corn, truffle & trumpet royal mushrooms

Horseradish Crusted Scottish Salmon...25
summer vegetables, hearts of palm, 

crème fraiche & dill

Pan Roasted Alaskan Halibut...29
fresh shelled beans, cherry tomatoes & 

broken tomato vinaigrette

Crispy Duck Steak...23
savory cabbage, local peaches & panang curry

Snake River Wagyu Flank Steak...26
macerated black mission figs & blue cheese fondue

Grilled Springer Mountain Chicken Breast...20
ricotta gnocchi & vidalia onion nage

Grilled Filet Mignon...36
roasted heirloom potatoes, watercress & 

charred tomato hollandaise

Sake Marinated Wild Sea Bass...38
lobster dumplings, baby bok choy, shiitakes, shiso mirin broth

Sesame Crusted Hawaiian Ahi Tuna...30
japanese eggplant salsa, spicy noodles, wasabi & ponzu

Japanese Bento Box...A/Q

Sides...5
Grilled Spring Asparagus & 

Hollandaise

Sweet Creamed Silver Queen Corn

Wok Charred Bok Choy

Baby Spring Vegetables

Braised Fingerling Potatoes

Steamed Jasmine Rice

Roasted Mess o’ Mushrooms

Garlic Whipped Mashed Potatoes

Heirloom Tomatoes & Basil Oil

Chef de Cuisine - Scott WallenExecutive Chef - Tom Condron


