
S t a r t e r s  
 

B u t t e r  L e t t u c e    

Point Reyes Blue Cheese, Herb Vinaigrette $29  

 

S w e e t  C o r n  S o u p   

Alaskan King Crab, Cornbread Crisp $28 

 

H o k k a i d o  S c a l l o p  “ C a r p a c c i o ”   

Shaved Myoga, Wasabi-Kosho Ponzu $42 

 

S a u t é e d  J u m b o  L u m p  C r a b  C a k e    

Tomato Relish, Micro Cress $28 

 

R o a s t e d  B a b y  B e e t s    

Humboldt Fog Goat Cheese, Toasted Pistachios $29 

 

E n t r e e s  
 

S n a k e  R i v e r  F a r m s  F l a t  I r o n  S t e a k  

Roasted Fingerling Potatoes, Brandy Mustard Sauce $45 

 

U . S . D . A .  P r i m e  S i r l o i n  B u r g e r  

Smoked Gouda Cheese, Lettuce, Tomato, Onion, Shallot Marmalade $35 

 

M a i n e  L o b s t e r  C l u b  S a n d w i c h   

Smoked Bacon, Arugula, Tarragon Aioli $42 

 

P a n  R o a s t e d  N o r w e g i a n  S a l m o n   

Zucchini Puree, Confit Cherry Tomatoes, Tomato Vinaigrette $45 

 

W i l d  F i e l d  M u s h r o o m  P a s t a  

Tagliatelle, Parmigiano Reggiano $34 

 

D e s s e r t s  
 

B a n a n a  C r e a m  P i e  

Crème Brûlée, Chocolate Pearls, Caramel Banana Ice Cream $24 

 

K a y a  “ B a k e d  A l a s k a ”  

Coconut Cake, Pandan Ice Cream, Coconut Sorbet, Coffee Crumble $24 

 

W a r m  B u t t e r s c o t c h  A p p l e  C r u m b l e  

Polito Farm Berries, Toasted Almonds, Tahitian Vanilla Ice Cream $24 
 
All prices are subject to 10% service charge and 7% GST 

 


