Happy Valentine’s Day

First towthe Takble

Market Pea Soup- Dungeness Crab, Truffle Crema, Mint Cul 10,
Rubwv Fed Beet Salad - Burrata Chesse, Chive Bread Crumbs, Eed Wine Vinalgrette 12,
Hearts of Romaine — White Anchovies, Stravecchio Cheese, Caesar Dressing 13,
Eautista Wild Eocket Salad — Grand Marnier Foached Fear, Buttermilk Elue Chesse, Thyme Dressing 13,
Seared Ahl Tuna- Avocado, Norl, Encli Mushrooms, Lemon Soy Dressing 15,
Braised and Seared Fork Belly- Brussel Sprouts, Parsnip Puree, Maple Cider Reduction 14,

Fried Morro Bay Ovsters- Mint, Grapefruit, YTuzu Eemoulade 16,

Fntrees

Seared Sea Scallops- Califlower Puree, Furple Potatoes, White Truffle, Cawviar 25,

Coconut Thal Curry- Scallops, Lobster, Calamari, Jasmine Eice, Scallions, Mushrooms 38,
Fotato Layered Salmon — Tomato-Asparagus Balad, Meyer Lemon Vinalprette, Balsamic Reduction 32,
Local Beabags — Crab Chile Piguillo, Green Rice, Ecullle 33,

Braigsed Short Eibs —FPotato Pures, Glazed Carrcts, Eloja Sauce 34,

Reared Beef Filet- Bacon Rizsotto, Balsamic Shallot Marmalade, Herb Reduction 38,

Grilled Lamb Chops- Eggplant Cous Cous, Charred Carrots, Eaita 42,

Degsserts

Strawberry Funnel Cake- Rum Anglaizse, Salted Caramel Iee Cream 9,
Goat Cheese Cake Candied Lemon, Blueherries, Basil Buds 9.

Liguid Chocolate Cake- Drunken Cherrnss, Candied Pecans, Passion Fruit Sorbet 10,

Three (Courses Offered £50.00

"Local Foods Are Subject to Availability
*Wegetarian Options Available Upon R equest



