appetizers / salads

on the grill / meat
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Grilled cube of smoked salmon / romaine heart /
almond and mandarin emulsion

SCAlOP: 2055 s Wi I, St e Eige Tl
Citrus ceviche / jalapeno pepper /
cilantro leaves
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Brick of watermelon / granulated goat cheese /
grilled pine nuts / californian wine caramel

Bottom flap sirloin, 8 oz
AAA Beef tenderloin, 80z .............................

New York striploin, 12 oz

Choice of sauces: Béarnaise mayonnaise or
reduced red wine vinaigrette
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Peppadew yogurt / fresh mint leaves /
cumin and lovage oil

Veal tenderloin ... ...
Green olives and an assortment of mushrooms /
spiced citrus marmalade

Napa delicacy...yumm yumm!
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Basilic ice cream / parmesan foam

terrasse

Spiced tataki / Espelette pepper coconut pudding /
Edamame beans
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Clam juice / fennel infused tomato water /
grilled marinated shrimp / crab claw
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Scallops, shrimps and marinated octopus /
goat cheese

Fish served whole or in filet
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Marinated octopus, U10 scallops, gambas shrimp

Seafood platteronice....................... market price
Lobster, gambas, crab claw, marinated scallop, octopus
and whatever else in the net!

market price
Served whole / sides
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