
Start

Creamy Lobster Bisque
lobster, caviar, cognac...10

Spring Asparagus Soup
peeky-toe crab, fava bean crostini... 8

Sweet & Sour Calamari
asian slaw, wasabi vinaigrette...11

P. E. I.  Mussels
smoked tomatoes, roasted garlic, shallots...10

Jumbo Lump Crab Cakes
shaved fennel, grilled red onions, baby arugula... 15

Bronzed Sea Scallops
hawaiian hearts of palm, shiitake, haricot vert...14

Tempura Hawaiian Jumbo Shrimp
lobster mousse, fresh wasabi, napa slaw, yuzu...12

Wood Roasted Artichokes
white asparagus, san daniel prosciutto, ricotta salada...10

Hawaiian #1 Ahi Tuna "Crudo"
capers, lucques olives, marcona almonds, preserved lemons...12

Garden

Chilled Wedge of Organic Bibb
maytag blue, sundried tomato relish...11

Warm Baby Romaine Salad
serrano ham, parmesan reggiano, trumpet mushrooms...10

Organic Tender Baby Greens
candied pecans, baby tomatoes, sherry vinaigrette...9

Whipped Goat Cheese Salad
baby beets, watercress, citrus vinaigrette...10

Warm Duck Salad
frisee, cabbage, pancetta, haricot verts, marcona almonds...10

Aqua / Terra

Organic Scottish Salmon
english pea & crab ravioli, artichokes, 

preserved lemons, overnight tomatoes..28

Macadamia Nut Crusted Hawaiian Ono
stir-fried sugar snap peas, crispy rice cake, hearts of palm slaw...27

Prosciutto Wrapped Idaho Trout
lobster asparagus risotto, littleneck clams...25

Japanese Prime Toban Yaki
king crab, shrimp, clams, scallops, maitakes, soy butter...32

Sake Marinated South American Sea Bass
lobster dumplings, bok choy, shiitakes, shiso mirin broth...37

Hawaiian Sushi Grade Ahi Tuna 
 beef hot pot, kimchi, nameko mushrooms, eggplant salsa...29

Porcini Dusted Alaskan Halibut
english peas, wild mushrooms, spring vidalia onions, truffle nage...30

Pan Roasted Moulade Duck Breast
bbq duck-scallion pancakes, skillet greens, truffle honey-pomegranate  glaze...25

Sea Simple
(saute, tomato herb relish, lemon vin, a la carte)

Wild Salmon...24
Idaho Trout...20

Hawaiian Tuna...26
Alaskan Halibut...25

See Land
(grilled, steakhouse style a la carte)

Angus Bone-In Filet Mignon...36
Colorado Lamb Chop...32
Ashley Farms Chicken..25

Painted Hills Farm NY Strip...32

Green Sides...6
Haricot Verts

Skillet Asparagus
Sauteed Spinach
Wok Vegetables
Wild Mushrooms

White Sides...5
Mushroom Risotto

Potato Puree
Fingerling Potatoes

Ginger Jasmine Rice
Somen Noodles

Executive Chef
Tom Condron

Chef de Cuisine
Scott Wallen 


