First Plates

Parsnip Pear Soup
With Meyer-Lemon Pea Sprout Oil
Calories 47 | Fat Grams 0.5 | Protein Grams 3
Carbohydrate Grams 8

Harvest Field Greens
Granny Smith Apple, California Walnuts, Maytag Blue Cheese, 
Balsamic Vinaigrette
Calories 45| Fat Grams 1.5 | Protein Grams 3
Carbohydrate Grams 5

Pan Seared Diver Scallop with Sesame Vinaigrette
Organic Spring Mix, Goma Shio, Seared Carambola
Calories 85 | Fat Grams 9| Protein Grams 3
Carbohydrate Grams 6 

Carne Asada Beef Skewers
 Charred Tomatillo Coulis, Lime, Chile Oil
Calories  148| Fat Grams 5| Protein Grams  19
Carbohydrate Grams 5

Portabello Tostada
Warm Goat Cheese, Fresh Herbs, Garlic, Oven Roasted Tomato, 
Balsamic Glaze
Calories 117| Fat Grams 7 | Protein Grams 3
Carbohydrate Grams  3 

Wood Fired Flatbread Pizza
Ask your server about tonight’s creation

































Entrees

Pan Roasted California Sea Bass
Roasted Red Pepper Coulis, Roasted Fingerling Potatoes, 
Caramelized Onion and Fennel, Asparagus
Calories 320 | Fat Grams 8| Protein Grams 29
Carbohydrate Grams 39


Grass Fed Estancia New York Bistecca
Pancetta Mushroom Risotto, Fresh Herbs, Garlic, Broccolini, 
Rioja Demi Glace
Calories 290| Fat Grams 10 | Protein Grams 27
Carbohydrate Grams 22


Sonoran Vegetable Napoleon
 Cabbage, Rainbow Chard, Rutabaga, Yam, Red Beans, Baked Bean Curd, Vine Ripened Tomato Pico de Gallo,  Fava Bean-Avocado Aioli, 
Corn Tortilla Crisps
Calories 301| Fat Grams 1.5| Protein Grams 15
Carbohydrate Grams 64


Prickly Pear Duck Breast
Pomegranate, Cranberry & Orange Chutney, Red Rice Cake, 
Seasonal Mixed Vegetables
Calories  243 | Fat Grams 3 | Protein Grams  32
Carbohydrate Grams  10




