aggctizcrs

fresh mozzarella, heirloom tomatoes, arugula, basil pesto,

25-year agcd balsamic vinegar

“vitello tonnato? thin sliced veal carpaccio, creamy tuna sauce,

CI'ISPB CaPCFS

beef carPaccio, arugula, truffle honcg mustard, roasted artichokes,

caper berries, fresh parmesan

tuna tartare, truffled local yc”ow fin tuna tartare, avocac{o, walcamc,

togarashi aioli

P.c.i. musscls, fresh tomato, parslcg, white wine garlic brotl‘l,

glutcn free griﬂcd crostini

fresh baked scaﬂops, coconut - saffron sauce, Pick[cd ginger

soup of the day

salacls

spinach salad: tomatoes, grapc{:ruit, avocado, parmesan,

crispy Prosciutto, flax seeds, raisins, citrus vinaigrette

arugula-bcct salad: hazclnut crusted goat chccsc, orange segments,

raspbcrry vinaigrcttc

local spring mix salad: avocado, CUCUmbcr, mango, crispy quinoa,
guava c]rcssing

classic caesar salad
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Easta (made fresh in house)

ask your server to havc your custom-mac!c glutcn Frcc Pasta with any

of the sauces in our menu

scaFoocl

local gc"ow fin tuna, celeriac purée, arugula ~ Parslcg grcmolata,

gri"cd asparagus

local grillcd mahi-mahi, grain mustard smashed red potatoes,

garlic broccolini, grape agroc!olcc

pan seared local red snapper {:ilct, corn suacotasl'z,

coconut-mint-saffron sauce, Pomcgranatc

meat

duck breast tagliata & crispy duck [cg confit, orange g[azcd fennel

8 oz beef fillet mignon, scauopcd Potatocs, sauté bacon~grccn beans

(ac]c/ +oz lobster tail 1 J )

veal scaloPPini, mushroom marsala sauce, mashed Potatocs,

garc]cn vcgctablcs

chicken Piccata, lemon & caper sauce, mixed vcgctablcs

Priccs are in ci dollars, conversion rateis 1 ci=1.25 us$ or 1us$=0.80 ci$
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