
THE MIXED GRILLE
S H A R E A B L E S  S A L A D S

CRAB  RANGOON  DIP  |  14
king crab, three cheese blend, fried wontons

BEEF  TARTAR  |  16
fried quail egg, black truffle sabayon,
toast points, arugula

FRIED  BRIE  |  12
almond crust, blackberry jam, toast points

CRISPY BRUSSEL SPROUTS | 8
balsamic reduction, dried cherries, pine nuts

CAESAR  SALAD  |  8
chopped & tossed romaine, herb croutons,
parmesan crisp, house Caesar dressing

GF ,  V

SUMMER  SQUASH  CURRY  |  18
chickpea cake, roasted cauliflower, 

blistered cherry tomato, parisienne squash,
saffron tuile

E N T R E E S

V

V

SEARED  SCALLOPS  |  16
curried carrot puree, cilantro chutney,
roasted spiced baby carrot, sesame seed,
saffron tuile

SOUP  DU  JOUR  |  4

CHICKEN  NOODLE  SOUP  |  4

GI  BERRY  SALAD  |  8
blueberry, strawberry, pine nuts, feta,
raspberry vinaigrette

GARDEN  SALAD  |  8
mixed greens, tomato, cucumber, red onion,
choice of dressing

ADD  TO  ANY  SALAD
grilled chicken | 7              grilled beef tips | 10
grilled shrimp | 10              seared salmon | 12

PAN  SEARED  HALIBUT  |  28
sweet corn succotash, grits, chili oil

GF

GRILLED  PRIME  VEAL  CHOP  |  46
citrus herb butter, baked potato, broccolini

GF

SEARED  AHI  TUNA  |  24
sesame crusted ahi tuna, wasabi pea coulis,
pickled ginger, baby carrots, sriracha,
crispy sushi rice

GF

PORTOBELLO  MUSHROOM
WELLINGTON  |  18
marinated portobello cap, mushroom duxelle,
summer squash terrine, puff pastry

V

8OZ  FILET  |  38
whipped potato, grilled baby carrots,

red wine cherry compote

GF

PAN  FRIED  LAKE  PERCH  |  24
whipped potato, asparagus, fried capers,

house remoulade

DRY  AGED  14OZ  RIBEYE  |  50
crispy Idaho wedges, asparagus, 

summer piperade

GF

C O C K T A I L S

GI  GRAPEFRUIT  SPRITZ  |  7
k1 grapefruit & rose vodka, prosecco, 

triple sec, grapefruit juice

CUCUMBER  MINT  LEMONADE  |  7
cucumber vodka, creme de menthe,

fresh cucumber & mint muddled, lemonade

PEAR  MULE  |  7
pear vodka, ginger beer, lime juice, mint

PEACH  ON  THE  BEACH  |  7
crown peach, peach schnapps, orange juice,

cranberry juice

TRANSFUSION  |  7
grape juice, ginger ale, vodka

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness

CREAM  OF  MUSHROOM  SOUP  |  4

ROASTED  CORNISH  HEN  |  24
garlic basil butter, mint pistachio couscous, 

cherry compote, baby carrots

All entrees come with choice of soup or salad

GF

GF


