
FRITTO MISTO
Fresh vegetables lightly fried in a thin tempura batter, served with 

summer basil pesto and romesco dipping sauce  17

SOUP OF THE DAY 
Ask your server for today's availability  Cup 9 | Bowl 11

PAN SEARED SCALLOPS
Hokkaido Japan scallops, pan seared with roasted corn soubise, 

blood orange, toasted macadamia nut gremolata, beurre blanc  23

GRILLED BEEF SOUVLAKI
Tender marinated beef skewers, fresh dill, lemon, tzatziki, 

grilled pita  20

START

SUNSET SALAD 
Fresh mixed greens, romaine, strawberries, blueberries, candied nuts, 

mandarin oranges, gorgonzola crumbles  19

GREENS & GRAINS
Baby kale, red quinoa, mixed greens, watermelon radish, avocado, 
sweet corn, heirloom cherry tomato, honey balsamic dressing  16

OUR CAESAR 
Crisp romaine, endive, grated Grana Padano cheese, toasted focaccia 

croutons, toasted breadcrumbs, roasted garlic Caesar dressing  18   
CONTAINS ANCHOVY

SALAD

OVEN ROASTED ALASKAN HALIBUT
Torpedo onion, fava bean couscous, Calabrian chile oil, 

roasted tomato, pea shoots, red pepper coulis, 
salmoriglio  37

GRILLED ELK STRIPLOIN
Charred spring onions, Nueske bacon lardon, 

fingerling potato hash, cherry tomato, 
blackberry cabernet jus  42

MARY’S ORGANIC ROAST CHICKEN
Lemon herb brine, maple sweet potato mash, 

tri color carrots, garlic herb butter  32

MARINATED TEMPEH & VEGETABLES
Spiced tempeh with roasted vegetables over torpedo 
onion and fava bean couscous with cherry tomatoes, 

summer basil pesto, red pepper coulis  26

MAIN

6 LAYER CHOCOLATE DECADENCE CAKE
Layers of moist chocolate cake sandwiched with 

smooth chocolate ganache, piled high and 
topped with chocolate icing  16

Perfect For Sharing!

LEMON TIRAMISU
Big enough for the table; with fresh lemon 

mascarpone cream, limoncello dipped ladyfinger 
cookies, topped with fresh whipped cream and a 

summer lemon curd  16

DESSERT

ADD
CHICKEN 10    |    SALMON 10    |    STEAK 12

 SEARED AHI  12    |    TEMPEH 5

Limited Availability
Menu items and prices are subject to change

SUMMER EVENINGS AT THE GRILLE
Exclusive offerings only on Friday, Saturday and Sundays

5pm - 8pm

Limited reservations available
 Inquire with your server or host


