
Dinner

Let’s get started…

tuna and dungeness crab/White & Brown Cap Mushroom, Fresno Chili, Amethyst
11

seared foie gras/Warm Pound Cake, Marcona Almond, Poached Pear, Grand Marnier
14

maine scallop/Pancetta, Lemon Pepper Risotto
9

corned buffalo brisket/Braised Savoy Cabbage, Corn Dumpling
8

Keep going…

shrimp salad/Beet Carpaccio, Petite Greens, Lemon Vodka Cream
8

baby romaine/Caesar, Parmesan, Crouton
4

green and white asparagus salad/Proscuitto, Pears, Pine Nuts, Sherry Vinaigrette
6

organic green salad/St. Pete’s Blue Cheese, Candied Walnuts, Asian Pears, Aged Balsamic Vinaigrette 
5

Oh, yes, there’s more…

herb crusted colorado lamb loin/White Polenta, Fava Beans, Hedgehog, Mustard Zinfandel Sauce
10

grilled breast of pheasant/Lemon Verbena Spaetzle, Braised Pheasant, Wilted Greens, Huckleberries
8

charred duck breast/Celery Root Puree, Calvados, BBQ Duck Confit
9

grilled beef tenderloin/Scallop Potato, Bacon, Red Onion, Blue Cheese, Cabernet
10
 

roasted ny strip loin/Humboldt Fog Tart, Horse Radish, Cipollini Onion
10

grilled nilgai antelope/Potato Puree, Hunter’s Sauce
10
 

pork trio/Pork Belly, Tenderloin, Confit
10

veal medallion/Veal Cheek Ravioli, Spicy Sausage, Marsala
12

buttermilk fried chicken/Creamy Potato Puree, Green Beans, Gravy
8

roasted wild striped bass/Spot Prawns, Gnocchi, English Peas, Wild Mushrooms
10

shrimp, clam, mussel/Gazpacho Sauce, Olive Oil, Celery
8

maine lobster/Poached, Fondue, Lobster Tortellini
12

Maricopa County Food Code requires us to inform you that eating undercooked 



meats & poultry can potentially cause food-borne illness.


