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AE Ectizc rs
Seared Hea Sca”ops

Fan seared sea sca”ops atoP acorn squash risotto ,

citrus buerre blanc, micro greens.

O
12-/25-

Seared | amb [ oin
Pan seared lamb loin medallions with acorn squash,

sweet Potato gnocchi, chanterelle lamb Jus

12~

Crab Ca[ccs

Pan-seared Dungeness crab cakes with
citrus basil aioli, baby green salad
14~/ 21~

Jumbo Frawns

Gri”ecl prawns served with crispg Polenta cake,
citrus butter sauce, greens tossed in lemon vinaigrette

14~

Spinac['i Avrtichoke DiP
Baked and served with gri”cd flat bread
8-

Salads

Valentine Salad
Ficld greens, Cara-C ara orange segments,

strawberries, goat cheese, toasted almonds, port vinaigrette

8-

Cacsar Salad

CrisP romaine hearts tossed with creamy 1cmon~garlic
dressing, parmesan and asiago, house made croutons

5~

Reserve Salad
Mixed greens with raspberr}j vinaigrette, dried cranberries,

Kogue Oregon blue chcese, candied nuts
7-

Wilted SPir\ach Salad
Babg sPinacl’), red onion, choppe& egg, bacon,
asiago cheese, balsamic vinaigrette

7._

E_ntrécs

Prime Rib
USDA Frime, slow roasted rib eye with

Yukon mashed Potatocs, seasonal vcgetable,
Au Jus, horseradish cream
100z 28—~ /160z 34~

FcPPercd Ncw York Stcak

12 oz. Oregon Countrg striP with four peppercorn crust,
bleu cl‘necsc—Potato gratin, red wine demi glacc

28~

Bacon wraPPcd }:ilct Mignon
Blackened bacon wraPPcd tenderloin
with white cheddar mashed potatoes, gri”eci asparagus
52~

| amb Rack
Girilled lamb rack with herb roasted )Cingcrling potatoes,

sautéed sPinach and arugula, Pomcgranatc molasses

50~

Roasted Pork loin

K orabuta Por!( loin filled with goucia cheese,
Pineapple &mango relish, roasted vcgetables
26~

Alaskan Halibut

Fan seared wild halibut atopjasmine rice,
vegetable succotash, citrus mango cl’lutney

26~

Wild Corvina Bass
(Corvina stuffed with lobster meat & crab meat,

lemon herb gnoccl‘n’, sun-dried tomato beurre blanc,

lemon micro~greens

26~

Manicotti
Manicotti served with gri”ed artichoke pesto cream,
sautéed zucchini & squas}‘n

12~

Add grl”cc{ Jumbo Prawns on

any entrée or salad

9~



