
 
   
              

         
 

    
     
 

 
 
 
 
Chilled Seafood Platter 38 
 6 Market Oysters / 6 Prawns / Dungeness Crab Salad / 9 Mussels  
Cocktail Sauce / Mignonette / Lemons 
(Add Maine Lobster $18 Supplement) 
 
Market Oysters on the Half-Shell (6 pieces)                                                              16 
Apple Mignonette / Cocktail Sauce 
 
Summer Tomato and Red Onion Salad 14 
Blue Cheese Crumbles / Aged Balsamic  
 
Hearts of Romaine Salad 13 
Caesar Dressing / Crisp Bread Stick / Parmesan  
 
Baby Mixed Greens  10 
Marinated Tomatoes / Citrus Vinaigrette 
 
Baby Iceberg Salad 14 
Point Reyes Blue Cheese / Bacon / Tomato 
 
Seared Foie Gras                         22 
Organic Peach Tart Tatin / Lavender Caramel 
 
Seared Sea Scallops             16 
Roasted Corn / In-House Bacon / Chives 
 
Tuna Tartare                         15 
Asian Noodle Salad / Soy Lime Vinaigrette 
 
Proscuitto Wrapped Dungeness Crab Stuffed Prawns                    15 
Citrus & Tomato Pan Sauce 
 
Smoked Salmon                         12 
Toasted Corn Blini / Horseradish Cream  
 
French Onion Soup  11 
Crispy Gruyere Cheese Crouton   
  
                   
 
 
 
 
 
 



 
 
 

 
 

 

Filet          34 

Petite New York Strip                    29 

New York Strip                     39 

Kansas City Ribeye        42 

Porterhouse for Two / 42 oz.                   85  

Blue Cheese Crusted Top Sirloin                   25 

                              All Steaks are served with a Cabernet Wine Reduction Sauce 
 
 

Roasted Colorado Lamb Chops                                         39 
In-House Mustard / Lamb Reduction 
 

Crispy Free-Range Chicken                  25 
Smoked Tomato Puree / Chicken Jus 
 

Prosciutto Wrapped Pork Tenderloin  25        
Parmesan Polenta Fries / Rosemary Reduction 
 

Seared Ahi Tuna          29 
In-House Kim Chi / Ginger Vinaigrette 
 

Wild King Salmon         27 
Balsamic Grilled Red Onions / Watercress 
 

Pan Roasted Alaskan Halibut        31 
Baby Artichoke Salad / Basil 
 

Butter Poached Maine Lobster       62 
Lobster Stuffing / Charred Lemon 
 

Petite Filet / Butter Poached 1/2 Maine Lobster     59 
Lobster Stuffing / Charred Lemon 
 

 
 
 
 
 
 
 
 

 

 
 

 

Add to Any Entrée 
 

Butter Poached ½ Maine Lobster 29  Green Peppercorn Sauce   5 
Steamed King Crab              22 Blue Cheese Fondue               5  
Seared Foie Gras   18 Toasted Garlic Veal Jus              5

     Vegetables           Starches 
 

Creamed Spinach   6 Yukon Gold Puree   5 
Garlicky Broccoli   6  “CP” Fries    6 
Asparagus        9 Parmesan Potato Gratin  7 
Assorted Mushrooms   7 Mac & Goat Cheese   6 
Grilled Vegetables   6 Twice Baked Truffle Potato           8 
  

                     An 18 % Gratuity is included on parties of 


