OTARTITRS

Baked (Gnocchi & Cheddar
White cheddar and garlic cream

AccomPanied }39 bruschetta crostini
10.00

Koastcd Musscls

Artichoke aioli | scallion, parmesan cheese

I 1.00

Shrimp (Cocktall

Spicc Poachcd prawns, house-made cocktail sauce,

Gri”ed lemon

I 1.00

INSPIRATIONS

(Cider Brined Pork Chop
Cider butter sauce, Fuy applcs, dried Figs, red cabbagc kraut

2%.00

Alaskan Halibut & Salmon K not
Diressed with dilled hollandaise
Accompanied bg roasted Potatoes
27.00

Split P]ate charge 7.00
18% gra tu/tﬂ will be added for /oarffcs of six or more

Veg@tar/an and V@gan selections are available upon request



OALADS

(Girilled Romaine chge

Kiln dried Prosciutto, caramelized onions, crumbled blue cheese
(hoice of

[Jouse-made blue cheese drcssing or balsamic vinaigrette

7.00

Millennium Salad

Organic greens, dried cranberries, aPricots,
(_andied pecans, crumbled blue cheese dressed in a
Mustard, tarragon, vinaigrette

7.00

(aesar
A classic!

Romainc 1cttuce, shaved parmesan cheesc, signature croutons
10.00
[ ntrée ~ 15.00
(hicken 5.00 Salmon 7.00
Halibut 10.00

SOUFP

Dailg lnsPiration Shrimp & | omato (Chowder
Cup~4.00 Powl~6.00 Cup~500  Powl~7.00

Split P]ate charge 7.00
18% gra tu/tﬂ will be added for /oarffcs of six or more

Veg@tar/an and V@gan selections are available upon request



CNTREES

McKinlcg Cut Rib—-cyc
24 oz., bone-in, Fire~gri”cd
Served with Yukon golc! potato hash and

Roastec! vegetables
NAccomPar\icd }ij our YUE(OI’\ Jack stcak sauce ancl cranberry horscradish"*

%9.00

Crispg Skin Wild Alaskan Salmon
Carilled wild rice cake, fried shallots
(itrus, fennel and Pinot reduction

26.00

New York Sifoin
i2 oz, Pcrpectlg gri”cd) with baked white ched&argnocchi and
Roastec! vegetables

27.00

Pacific Rim Scafoocl Steamer
Alaskan king crab, salmon, manila clams, green lip mussels, shrimp
I a gingcrec} sake and lcmongrass broth
Jasmine rice

29.00

Braised | amb Shanks
Sweet c!‘nipolini Onions,
Roastecl roma tomatoes, kalamata
Olives and creamy Polenta
26.00

SP]it Plate charge 7.00
18% gra tu/i:‘g will be added for partfcs of six or more

\/@gctarilan and \/egan selections are available upon r@gu@st



| emon and Herb Roasted Alaskan [Halibut

Harvest grains, braised leeks
Balsamic reduction & lemon vinaigrette

% 1.00

Sagc Lacqucrcd ch
Mashe& yams with dried cranberries
APPICS and a calvados & cider reduction

2%.00

Broilcd Alaskan King Crab chs
Split and broiled with herb butter
Accompanie& 133 white checlclargnocchi

42.00

Plate Ravioli

Roastecl spaghetti squash, mascarpone chccsc, Prosciutto)
FPoint chcs blue cheese, crispy leeks
Reduced port wine vinaigrette
21.00

Add gr///ea/ s/m’m/o or 5c:a//op5
8.00

Cardamom Crustcd Bugalo
Served Medium

SPECC & brown sugar rub and a cranberrg bourbon relish
White bean and reindeer cassoulet

41.00

SP]it Plate charge 7.00
18% gra tu/i:‘g will be added for partfcs of six or more

\/@gctarilan and \/egan selections are available upon r@gu@st



