
The Chef’s Tasting Menu 

 A culinary adventure of tastes, textures and creativity  

Experience what the chefs have been perfecting for you today.  

 

5 Courses - $85  

Accompanied Wine Pairing $45  

 

7 Courses - $115  

Accompanied Wine Pairing $60  

 

NO SUBSTITUTIONS. COURSES ARE SUBJECT TO CHANGE.  

 

__________________________________ 

Entreès  

 

Jumbo Sea Scallops  

A half pound of fresh large sea scallops, pan roasted crispy and served over a basmati dirty rice 

with Peruvian sweet peppers, English peas, wild mushrooms and sweet onions with our house 

bacon over a Thai style coconut sauce   

32  

 

Crispy Duck Breast  

Farm raised duck breast rendered medium rare with a crispy skin, sliced over a spinach, fennel 

and sweet onion pan sauce with a root vegetable hash and gorgonzola cheese   

32  

 

Wild Caught Fresh Fish  

The Chef and I only sources the highest quality fish from Hawaii, The Pacific Northwest, 

Northern Antarctica and the Coastal eastern United States. Ask about today’s fresh catch and 

preparation  

MKT  

 

Farm Raised Elk Tenderloin  

New Zealand farm raised elk tenderloin, seasoned simply with cracked pepper and sea salt, pan 

roasted and cooked medium rare, sliced over a blueberry rosemary red wine demi with 

caramelized sweet onions and a roasted root vegetable hash   

42  

 

 

 

 

 

 

Amicone Baby Amarone Smoked Beef Hanger Steak 



Rolled in our house spice rub and cold smoked for two hours, pan seared and basted medium 

rare, sliced and finished over a wild mushroom duxelle sauce and topped with a duck confit 

butter, served with horseradish mashed potatoes   

32 

 

 Marinated Charred Tofu with Lentils Extra firm tofu marinated in pasilla, guajillo and ancho 

chilies with garlic, pan roasted in olive oil and served over stewed roasted garlic and lemon 

lentils, finished with Peruvian peppers, arugula and shaved black truffles   

24  

 

Veal Tenderloin  

Veal tenderloin marinated in herbs and fresh garlic, pan roasted medium-rare then presented 

over a ragout of ground veal, cannellini beans, onions, peppers, tomatoes and herbs   

36  

 

Braised Chicken and Squid Ink Pasta  

Local handmade squid ink bucatini pasta and braised chicken thighs tossed together with 

caramelized fennel, country olives, Iberico aged hard chorizo and roasted red peppers, finished 

with cream and parmesan cheese   

25  

 

Boneless Beef Short Ribs Boneless all beef short ribs slow braised in beef stock, red wine, 

tomatoes, sweet onions, garlic and fresh herbs, served with a Korean style barbecue sauce and 

horseradish mashed Yukon potatoes   

36  

 

*THESE PRODUCTS ARE SERVED UNDERCOOKED OR RAW - CONSUMING 

UNDERCOOKED OR RAW MEATS OR EGGS MAY INCREASE YOUR RISK OF A 

FOODBORNE ILLNESS. 

 


