


STA RT E RS Executive Chef: Todd Allison

RED ROMAINE GREEK SALAD

Feta Cheese, Olives, Tomato, Champagne Vinaigrette 10

OCTOPUS CARPACCIO
Shaved Cucumber, Radish Salad, Yuzu Vinaigrette 12

SAKE STEAMED BLACK MUSSELS
Ginger, Mint, Basil, Hearts of Palm 12

DECONSTRUCTED WEDGE SALAD

Pancette Lardoons, Onion Rings, Blue Cheese Dressing 12

ASIAN PEAR AND WILD ARUGULA SALAD

Manchego Cheese, Cranberry and Pistachio Pesto 10

ANTHOLOGY CAESAR

Scarborough Farms Whole Leaf Romaine, Garlic and Herb Croutons 12

GOLDEN BEET CARPACCIO
McGrath Farms Baby Greens, Walnuts, Goat Cheese Vinaigrette 11

HARISSA MARINATED SWORDFISH SKEWERS
Eggplant Caponata, Balsamic Glaze 14

MAIN COURSE

PAN ROASTED SEA BASS
Baby Carrots, English Pea Quinoa, Sherry Butter 27

GRILLED TENDERLOIN OF BEEF
Baby Artichokes, Cipollini Onion, Asparagus, Fingerling Potatoes 32

BAKED RIGATONI
Eggplant, Zucchini, Bloomsdale Spinach, Ricotta & Buffalo Mozzarella 22

OVEN ROASTED ORGANIC CHICKEN BREAST
Wild Mushrooms, Truffle Risotto, Natural Jus 24

SZESCHUAN PEPPER CRUSTED LOCAL ALBACORE
Black Tuscan Kale, Turnips, Shallots, Grilled Pineapple Relish 26

GRILLED NEW ZEALAND LAMB CHOPS

Sautéed Fennel, Fingerling Potatoes, Parsnip Puree, Bing Cherry Demi-Glace 31



