COMMUNAL STARTERS

OYSTERS ON THE HALF SHELL - HALF DOZEN .. 22

EASTERN WASHINGTON SHIGOKU OYSTERS - APPLE JALAPENO MIGNONETTE

TRADITIONAL CAVIAR SERVICE

ONE OUNCE - REGIIS OVA ROYAL OSETRA STURGEON - 135 SACRAMENTO, CA
ONE OUNCE - NO.I KALUGA STURGEON - 89 NEW YORK, NY
CREME FRAICHE, CHIVES, SHAVED EGG, TALLOW FRIED CRISPY POTATO CHIPS

CITRUS & CUCUMBER SALMON CRUDO ... 21

HOUSE CURED “HARASU" SALMON, CITRUS CHIMI CHURRI, CUCUMBER
JALAPENO, PICKLED SHALLOTS

BROILED LOBSTER TAIL .. 26

LOBSTER TAIL BROILED, ASPARAGUS PUREE, GRILLED ASPARAGUS, CREME FRAICHE (ADD CAVIAR +$45)

“BREAD & BUTTER” SERVICE .. 9%

GRILLED BELLA SOURDOUGH,, HOUSE OLIVE OIL & SOFT SEASONED GRASS FED BUTTER
BATHED IN OLIVE OIL, SUNDRIED TOMATOES, GARLIC CONFIT, HERBS AND RED CHILI FLAKE.

CHILLED CRUDITES witH WHIPPED FETA .. 14

HERB WHIPPED FETA, OLIVE OIL, RADISH, CUCUMBER, CARROTS, SWEET PEPPERS, CELERY

BURATTA TARTINE & STONE FRUIT “GAZPACHQO" .17

PEACH, WHITE BALSAMIC, OLIVE OIL BURRATA CROSTINI, CRISPY PROSCIUTTO, BASIL

TEMPURA ofF ARTICHOKE HEARTS .. 16

TEMPURA FRIED ARTICHOKE HEARTS, CHIVES, GRIBICHE, SHAVED PARMIGIANO REGGIANO

GREEN GARDEN SPRING PANZANELLA .. 19

GRILLED BREAD, HARICOT VERTS, PICKED PARSLEY, SHALLOTS, BURRATA,
PRESERVED KUMQUATS, GREEN GARLIC VINAIGRETTE

BRUSSELS SPROUTS ... 13

CRISPY BRUSSELS SPROUTS TOSSED IN BALSAMIC GLAZE, SHAVED PARMIGIANO REGGIANO (ADD BACON LARDON +5)

FRIED GREEN TOMATOES .. 14

DRESSED IN GREEN GODDESS AND APPLE REMOULADE

GREEK “SALAD” orF ASPARAGUS... 18

GRILLED ASPARAGUS, SPRING GARLIC VINAIGRETTE, DILL, MINT, GOAT CHEESE FETA

SAFFRON, GARLIC & HERB STEAMED MUSSELS ... 19

CLASSIC STEAMED MUSSELS & CRISPY FRIES, FRESH HERBS, BEURRE BLANC SERVED WITH FRIES.

BLACK & BLUE LAMB LOLLIPOPS (3) ... 21

CANDIED MINT AND JALAPENO GLAZE, BALSAMIC PISTACHIO & ARUGULA “SLAW”

PRESERVED GARLIC-HONEY CRISPY CHICKEN .. 15

THINLY SLICED CHICKEN BREAST, TOSSED IN GARLIC HOT HONEY, SHAVED PRAIRIE BREEZE, CHIVE

COUNTRYSIDE PATE.. 16

GRAIN AND DIJON MUSTARDS, PICKLED RED ONIONS, CORNICHON, GRILLED BREAD
(ADD PRAIRIE BREEZE AND DOUBLE CREAM BRIE CHEESES WITH FRESH HONEYCOMB + 11)

ROASTED BEEF BONE MARROW .. 18

SMOKED SALT, GRILLED SOURDOUGH, CHIMICHURRI EMULSION HORSERADISH GRAIN MUSTARD



MAIN COURSES

WARM BACON & BLUE WEDGE SALAD .19

ICEBERG WEDGE SET IN BLUE CHEESE DRESSING WITH CRUMBLED BLUE CHEESE
PICKLED RED ONIONS, CUCUMBER, CHERRY TOMATOES, WARM BACON LARDONS
(ADD | PRAWNS +9 | GRILLED CHICKEN +6

GRILLED CHICKEN COBB SALAD ... 24

CHARRED MARINATED CHICKEN WITH BACON LARDONS, ONION, HARD EGG
TOMATO, CUCUMBER, CARROTS & SHAVED PRAIRIE BREEZE, GREEN GODDESS DRESSING

WILD MUSHROOM PARISIAN GNOCCH]I .. 31

MORTADELLA, PEAS, PRESERVED LEMON CREAM, PICKLED SHALLOT
SHAVED 18MO. PARMIGIANO REGGIANO, PEA TENDRILS
( ADD BACON +4 | SALMON +14 | CHICKEN +6 | PRAWNS +9 )

HAND CUT PAPPARDELLE PRIMAVERA .. 29

FRESH HAND CUT PAPPARDELLE, SPRING GARLIC, ASPARAGUS
ARTICHOKE HEARTS, HOUSE MADE RICOTTA
( ADD BACON +4 | SALMON +14 | CHICKEN +6 | PRAWNS +9 )

SEARED JAPANESE SCALLOPS .. 41

WITH SPRING PEA RISOTTO, PEA & MINT PESTO, LEMON ZEST, SHAVED PARMIGIANO REGGIANO

SPRING SALMON A La PLANCHA . 31

SEARED, LEMON & HERB FARRO,; ASPARAGUS, FETA CHEESE
FRESH DILL, PICKLED SHALLOTS, PARSLEY OIL.

GRILLED NEW YORK STRIP STEAK ... 52
FOURTEEN OUNCE, SAUCE VERT, WARM HERBED FINGERLING POTATO SALAD
FENNEL, SHALLOTS, PICKED HERBS, CALABRIAN CHILIS

SURF AND TURF OPTIONS:
( SCAMPI STYLE PRAWNS +12 | PAN SEARED SCALLOPS +21 | BROILED LOBSTER TAIL +18)

BLACKBERRY BONE-IN PORK CHOP .. 34

GRILLED 12 OZ BONE IN PORKCHOP, SHAVED FENNEL SALAD, CRISPY BRUSSELS, ARUGULA
SHALLOT, KALE, BLACKBERRY-CHIPOTLE SAUCE

MARBELLA ROAST CHICKEN ... 29

MARY’S ORGANIC AIRLINE BREAST, OLIVES, PRESERVED PLUMS, CAPERS, CRISPY PROSCIUTTO
PEARL COUS COUS, HARICOT VERT SALAD

SLOW ROAST BEEF FRENCH DIP .. 25

EIGHT OUNCES OF THINLY SLICED BEEF SOAKED IN JUS, MELTED ONIONS,
GRUYERE & PROVOLONE CHEESES, HORSERADISH AIOLI, SERVED WITH BEEF TALLOW FRENCH FRIES

MILESTONE'S 60 DAY DRY-AGED
GRILLED CHEESEBURGER .. 22

HALF POUND BEEF PATTY, HOUSE SPREAD, DICED ONIONS, ICEBERG LETTUCE
SLICED TOMATO, MELTED AMERICAN CHEESE, GARLIC PICKLES.
ON A SESAME SEEDED BRIOCHE BUN, SERVED WITH BEEF TALLOW FRENCH FRIES



