
Seasonal Menu 

Early Summer 
May choose only one option per course for both parties 

Price determined by entrée choice 

Starter 
Grilled / Slow Roasted Monterey Artichoke 

with a California Salsa Bur Blanc, dusted with Ricotta Salata 
Served with a warm Baguette 

Rosemary Chicken with Rice Krispies™ 

based on a recipe by Chef Roy Choi of Kogi BBQ in Los Angeles 

This Garlic and Pale Ale marinated Chicken is slow roasted  

topped with Pan Fried Rosemary, Garlic, Rice Krispies™ and Grape Nuts™

Mexican Shrimp Cocktail 
Pico de Gallo, Avocado and Fresh Lime compliment these Jumbo Shrimp 
swimming in a delicious local Hot Sauce, topped with Fresh Cilantro 

served with warm Tortilla Chips 

Salad 
Creamy Hothouse Cucumber Salad 

with Red Onion, a hint of Dill in a Champagne Yoghurt Vinaigrette 

Organic Carrots, Tahini and blackened Chick Peas 
Cumin, Olive Oil and Parsley finish out this salad 

topped with Salted Pistachios in a picante Lemon Garlic Vinaigrette 

Grilled Peaches with 15 Organic Greens 
Tossed in an aged Balsamic Vinaigrette 

topped with Burrata and Pepitos 

48 hour notification required for Dinner requests 
Vegetarian and Dietary Restricted Menu options available upon request



Entrée 
A l l  of  o u r  m e at  i s  or g a ni c  a nd  g r a s s  f e d  

$ 6 5  p e r  p e r s o n  

A Twisted Burger 
Grilled Lamb, seasoned with Parsley, dill, cumin, and garlic  

Enhanced by a tangy topping of feta, arugula, olives, and sun-dried tomatoes 
Served with Tabouli and a side of TzaTziki 

$ 7 0  p e r  p e r s o n  

Filet Mignon 
Served with a spicy Chimichurra sauce and a roasted Stuffed Tomato 

with smashed Jalapeño Fingerling Potatoes 

$ 7 5  p e r  p e r s o n  

Wild Alaskan Tsing Tao Poached Salmon 
Served with an Indian Raita and a spicy Garlic Chili infused Rice 

Dessert 
Crème Brûlée 

~ this is our most requested dessert ~ 

with Seasonal Fruit 

Extra Virgin Olive Oil Ice Cream 

~ A New dessert for us, but quickly ascending the most liked list ~ 

Drizzled with Scharffen Berger™ Dark Chocolate  

and topped with Sea Salted Spanish Peanuts 

Baked Mixed Berry Crisp 
A dash of Gran Marnier  

topped with our Homemade Granola and a hint of butter 
finished with Local Artisan Vanilla Bean Ice Cream 

48 hour notification required for Dinner requests 
Vegetarian and Dietary Restricted Menu options available upon request


