
 
 

 

EVDL!DPOGJU!

White Bean Purée  
Juniper Berry Gastrique————10 

DSBC!DBLF!

Whole Grain Mustard Sauce————!12!

MPCTUFS!TUFX!
Maine Lobster / Cream / Sherry   
CupCupCupCup————9  BowlBowlBowlBowl————12  

POJPO!TPVQ!HSBUJOFF!
Herbed Crouton   

Gruyère and Parmesan————6 

TISJNQ!DPDLUBJM!

3 Jumbo Shrimp 
Cocktail Sauce / Lemon————9 

FTDBSHPU!CPVSHPHOF!

White  Wine / Butter   
Garlic / Herbs————9 

IPVTF!TBMBE!

Baby Lettuce / Haricot Verts / Cucumbers /  Tomato 
Dijon Vinaigrette————7 

DBFTBS!TBMBE—!!
Romaine Hearts / Croutons / Parmesan  

House Made Dressing————8 

(Prepared Tableside for 2 or more guests) 

TQJOBDI!TBMBE!!

Dried Figs / Shaved Fennel  
Blue Cheese / Roasted Almonds 

Sherry Vinaigrette————9 

BIJ!UVOB!UBSUBSF!!

Avocado Lotus Root————11 

StartersStartersStartersStarters    

◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊        

◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊◊        



 

CSBJTFE!MBNC!!

Semolina Cous Cous with Sautéed Root Vegetables  
Sauce Casablanca (Chick Peas / Raisins / Onions) 

28 
!

MJHVSJBO!QFTUP!BOE!TISJNQ!

Haricot Verts and Potatoes   
Cavatappi Pasta 

27 

!GJMFU!NJHOPO!

Rosemary Whipped Potatoes and Sautéed Greens  
Caramelized Onion Jus 

 28 
!

TUBUMFS!CSFBTU!PG!DIJDLFO!

Wilted Spinach and Root Vegetable Purée 
Oyster Mushroom Cream Sauce 

20 

25P[/!HSJMMFE!SJC.FZF!

Potato Mushroom Bacon Hash with Seasonal Vegetables 
Maytag Blue Cheese Sauce 

32 

HSJMMFE!QPSL!MPJO!DIPQ!

Herbed  Spaetzle with Buttery Savoy Cabbage  
Cider Mustard Sauce 

25 

Main CourseMain CourseMain CourseMain Course    

!TFBSFE!IBMJCVU!

Yukon Gold Potatoes with Fennel and Leeks  
Pernod Broth 

26 

HSJMMFE!TBMNPO!!

Braised Bok Choy and Root Vegetable Purée 
Gingered Shiitake Broth 

22 

QBO!TFBSFE!TDBMMPQT!

Warm Lentil Bacon Salad with Sautéed Cauliflower  
Golden Raisin and Caper Vinaigrette 

24 
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