Restaurant Week Dinner Menu 2017
3 Course Dinner for $40
Served January 15th- January 22nd

Starter Course
Crudo citrus, olive oil, sea salt, avocado,
Fresno chili

Tenderloin Tips creamy fontina polenta,
frisee, celery heart, bacon, veal demi

House Ceviche avocado, lime, cilantro,
corn chips

Soup of the Day Seasonal ingredients

Oysters on the Half 3 oysters, cocktail
sauce, red wine mignonette

Lighthouse Greens shaved vegetables,
seasonal fruit, aged red wine vinaigrette

Mussels deglazed in stout, cherry tomato,
chorizo, pecorino, Dijon cream

Chopped Caesar Salad Spanish anchovies,
house croutons, pecorino

Calamari honey chili lime sauce

Baby Kale Salad Granny Smith apples, 5 year
Irish cheddar, bacon, whole grain
mustard vinaigrette

Grilled Asparagus jamon, pecorino, balsamic
Spanish Octopus corn three ways,
caramelized onions, cherry tomato,
pearl potatoes

Roasted Beets* Bruata, dates, arugula,
pistachio, Pedro Ximenez vinaigrette

Entree Course
Pan Seared Salmon mustard soubise, falafel,
arugula two ways
Market Fish haricot verts, butter poached
pearl potatoes, sauce vierge
Pan Seared Maine Diver Scallop guajillo
grits, andouille sausage, melted leeks,
crispy artichokes
Linguini and Clams Spanish chorizo, shallots,
cherry tomato, white wine lemon butter
sauce
Wild head on Prawns cauliflower puree, baby
carrots, carrot tops, cauliflower florets,
Aleppo chili
Paella saffron rice, fish, shrimp, chicken,
chorizo, mussels, clams, peas, peppers

Prime Top Sirloin 8oz filet, smashed potato,
green beans, bordelaise
Pan Seared Duck Breast parsnip two ways,
baby kale, turnip, cherry bourbon gel
Jidori Half Chicken preserved Meyer lemon
couscous, crispy Dijon brussel sprouts,
pomegranate mint gastrique
Vegetarian Dinner romesco, seasonal farmers
market vegetables, herb gnocchi
Bouillabaisse Maine lobster, scallop, fish,
clams, mussels, romesco baguette,
saffron broth +$7
Prime New York Steak all natural grass fed
New York, mix mushroom, herb gnocchi,
veal demi glaze +$9

Dessert Course
Troop Leader* tagalong inspire layer cake,
tagalong crumble, toasted coconut,
strawberry sorbet

The Classic New York cheesecake bar,
marshmallow, salted popcorn, coffee
caramel

Citrus Chocolate* avocado chocolate pudding,
citrus compote, dehydrated tangerines, salted almonds

* Indicates the item contains

