
Private Dining Available for parties of 15 to 300 
20% Gratuity added for parties of 8 or more

*cooked to order   **contains nuts

***consuming raw or under cooked meats, fish, shellfish, may increase 

your risk of food born illness, especially If you have certain medical conditions

Appetizers

French Onion Soup Gratin 
Gruyere cheese, bread crouton...........................8

Lobster Bisque Maine lobster, 
basil, sherry............................................................10

Edamame steamed with sea salt.........................8

Blue Point Oysters on the half shell, 
cocktail sauce, lemon...........................................12

Seared Ahi Tuna*** served raw, wasabi 
aioli, seaweed salad..............................................13

Shrimp Cocktail cocktail sauce & lemon..11

Caesar Salad romaine, homemade crouton, 

Parmesan crisp...........................................................8

Tomato Mozzarella Salad
seasonal tomatoes, fresh mozzarella, basil, 

olive oil vinaigrette.............................................11 

Crab and Avocado Salad baby arugula, 
asparagus, dijon vinaigrette..............................13

Crispy Shrimp** chili sauce, crushed 
peanuts......................................................................11 

Gnocchi roasted duck, asparagus, 

shaved Parmesan....................................................13

Seared Scallops chipotle bbq, 
“creamed corn”................................................14

Thai Chicken Satay** crushed peanuts, 

peanut sauce...............................................................9

Peking Duck scallion, cucumber, hoisin....13

Pumpkin Tortellini goat cheese, roasted 

pumpkin seeds..........................................................13

Calamari cornmeal battered, spicy aioli....12

Figs prosciutto, goat cheese, honey...............12

Entrées
Red Snapper lump crab, black trumpet 
mushrooms ...............................................................28 

Grilled Shrimp roasted peppers, onions, 
mushrooms, pineapple...........................................25  

Tuna* sesame crust, bok choy,                       
soy ginger sauce.....................................................29

Chilean Sea Bass polenta crouton, 
lemon beurre blanc.................................................29

Mahi Mahi fire roasted peppers, 
Meyer lemon chutney...........................................26

BBQ Rubbed Pork Tenderloin 
Cheddar grits..........................................................21

French Chicken Breast 12oz. free range 
chicken, fig port reduction, haricot verts, 
parsnip puree..........................................................19

Lamb Shank spring vegetable risotto.........26

Steaks
Rib Eye “Cedar Ridge”* 14oz. boneless, 
mashed potatoes.....................................................28
New York Strip “Cedar Ridge”* 
14oz. sautéed mushroom & onion, mashed 
potatoes....................................................................31
Filet Mignon* 10oz. center cut, 
au poivre sauce, mashed potatoes.....................34
Skirt Steak** 12oz., spinach, pine nuts, 
bacon, golden raisins...........................................24

Sides

Mashed Potatoes butter & garden herbs

Potato Au Gratin thin sliced, Gruyere, Parmesan

American Fries sea salt & fry sauce

Fire Roasted Corn local corn, fresh herbs

Asparagus olive oil, sea salt 

Haricot Verts** French green beans, almonds

Creamed Spinach fresh spinach, Parmesan & garlic

Mac & Cheese baked with Cheddar & Parmesan

Brown Rice organic brown rice, scallion
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– Featured Cocktail –

Strawberry “London” Lemonade
Hendrick’s Gin, Fresh Lemonade, 

Strawberries.....10

Entrée Salads
Chipotle Chicken romaine, mesclun, black 
beans, tomato, red onion, cucumber, crispy 
tortilla chips, chipotle vinaigrette................18
Shrimp Cobb mesclun, romaine, corn, egg, 
red onion, cucumber, goat cheese, bacon, 
lime vinaigrette......................................................21

Skirt Steak arugula, romaine, asparagus, 
warm potatoes, tomato, red onion, horserad-
ish vinaigrette........................................................22

Burgers
1/2 lb. Gruyere Burger* crispy onions, 
sauteed mushrooms, arugula, herbed mayo, 

American fries........................................................15

1/2 lb. Cheddar Burger* applewood 
smoked bacon, red onion marmelade, 

American fries........................................................16



Red
Buena Vista Pinot Noir 2006.........................................34
Carneros Valley, California
Red Belly Black Shiraz 2008 ......................................34
South Australia
Domaine Carneros Pinot Noir 2007..............................60
Carneros Valley, California  
Fogdog Pinot Noir 2006.................................................70
Sonoma, California 

Broquel Malbec 2007....................................................42
Mendoza , Argentina    

Red Diamond Merlot 2007..............................................30
Washington  

Twomey Merlot 2003......................................................90
Napa valley , California

Chimney Rock “Elevage” 2004.....................................140
Napa Valley, California    

Jade Mountain Syrah 2004............................................60
Napa valley, California   

Marques de Riscal Reserva Rioja 2004.......................45
Rioja, Spain  

Artesa “Elements” Estate Blend 2006........................45
Sonoma, California   

Ruffino IL Ducale “Super Tuscan” 2006.....................50
Tuscana, Italy   

Castello Banfi Summus “Super Tuscan” 2005..........125
Tuscana, Italy   

Rodney Strong “Symmetry” 2006................................110
Alexander Valley, California  

Orwin Swift “The Prisoner” 2008.................................65
Napa Valley, California  

Santa Rita “Medalla Real” Cabernet  2007..............55
Maipo Valley, Chile   

Chateau Bonnet Bordeaux 2005..................................42
Gironde, France   

Brown Estate Red Zinfandel 2008...............................75
Napa Valley, California   

Ravenswood Vintner’s Blend Zinfandel 2006............30
California

Beringer “Napa Valley Vineyards” 2005....................75
California
Merryvale Cabernet Sauvignon 2005..........................90
Napa Valley, California    

Brown Estate “Chaos Theory”  2005.........................150                                                                
Napa Valley, California  

Rubicon Estate “Rubicon” 2003..................................210
Napa Valley, California   

Robert Mondavi Reserve Cabernet Sauvignon 2005....150
Napa Valley, California

Opus One 2005...............................................................350
Napa Valley, California

White
Martin Codax Albarino 2008........................................32
Rias Baixas, Spain      

Cloudy Bay Sauvignon Blanc 2008..............................55
Marlborough, New Zealand  

Robert Mondavi Fume Blanc 2008................................75
Napa Valley, California       

Ruffino Lumina Pinot Grigio 2009................................34
Friuli, Italy  

Santa Margherita Pinot Grigio 2008...........................50
Alto Adige, Italy   

Pierre Sparr Gewurztraminer 2006............................35
Alsace, France     

Sokol Blosser “Evolution”  NV....................................38
Salem, Oregon     

Molly Dooker “The Violinist”.......................................50
Verdelho 2009    
McLaren Vale,  Australia    

Franciscon Estate Chardonnay 2008..........................46
Napa Valley, California 

Cakebread Chardonnay 2008.......................................90
Napa Valley, California     

Far Niente Chardonnay 2008.....................................105
Napa Valley, California  

Bubbles
Mionetto Prosecco NV...................................................32
Veneto, Italy       
Korbel Brut NV..............................................................35
California 
Roederer Estate NV.......................................................45
Anderson Valley Brut       
Perrier Jouet Grand Brut  NV.....................................80
Champagne, France   
Veuve Clicquot Brut Yellow Label NV.......................90
Champagne. France
Dom Perignon 2000.......................................................235
Epernay, Champagne     
Louis Roederer Cristal 2002......................................363
Reims, Champagne 

By The Glass

White
Mionetto Prosecco NV..............................................7 / 32
Veneto, Italy  
Mezzacorona Muscato 2009 ....................................7 / 26
Dolomiti, Italy        
Nobilo Sauvignon Blanc 2009..................................9 / 34
Marlborough, New Zealand
Ruffino Lumina Pinot Grigio 2009...........................9 / 34
Friuli, Italy       
Columbia Winery Riesling  2008..............................7 / 26
Columbia Valley, Washington  
Geyser Peak Chardonnay 2007................................9 / 34
Alexander Valley, California
Franciscon Estate Chardonnay 2008...................12 / 46
Napa Valley, California

Red
Red Tree Pinot Noir  2008........................................8 / 30
Central Coast, California       
Red Diamond Merlot 2007.........................................8 / 30
Washington  
Red Belly Black Shiraz  2008.................................9 / 34
South Australia       
Diseno Malbec 2008..................................................8 / 30
Mendoza, Argentina
The Show Cabernet Sauvignon  2007....................10 / 38 
St. Helena, California  
1975 Cabernet Sauvignon  2007............................14 / 54 
Napa Valley, California 

Half Bottle
Perrier Jouet Grand Brut NV......................................32
Champagne, France       
Veuve Clicquot Brut Yellow Label NV.......................43
Champagne, France  
Sonoma Cutrer “Russian River Valley”......................25
Chardonnay  2007, Russian River Valley, California       
Estancia Reserve Meritage 2006.................................27 
Paso Robles, California  
Stags Leap Cellars “Artemis”......................................40
Cabernet Sauvignon 2007 
Stags Leap District, California   

Cocktails / Beer
Coconut Martini - cruzan coconut & pineapple rum, 
pineapple juice,toasted coconut...............................................8
Elderflower Martini - grey goose la poire, local apple 
cider, elderflower...............................................................11
Acai Cocktail  - absolut acai, veev, black berries, organic 
white grape.........................................................................10
Don & Ginger - don julio reposado tequila, 
ginger ale, lemon.................................................................10
Sparkling Lemon Basil Martini - sparkling ketel citron, 
lemon basil simple syrup......................................................10
Absolut Mango Iced Tea - absolut mango vodka, fresh 
brewed iced tea......................................................................8
Honu Bellini  - prosecco, aperol, limoncello, peach puree....10
Besito Margarita - patron reposado, cointreau, pom juice 
& fresh squeezed lime..........................................................11
Pom Martini - van gogh pomegranate vodka, pom juice 
& fresh lime........................................................................10
Grand Champagne Martini - champagne, grand marnier, 
shiraz, fresh squeezed orange...............................................12

Bacardi Peach Mojito - fresh lime, muddled mint, club soda.....8

Budweiser.......................5

Budweiser Light.............5

Coors Light.....................5

Michelob Ultra..............5

O’Douls............................5

Amstel Light...................6

Bass.................................6

Blue Moon.......................6

Corona Extra..................6

Guinness..........................6

Heineken.........................6

Heineken Light...............6

Sam Adams seasonal......6

Stella Artois..................6

Duvel.............................12

Dogfish Imperial IPA....10

Ommegang  24.5 oz........18


