
 

 

 

COASTAL  CUISINE 

                                                                    Sean Eastwood, Chef de Cuisine 

 

 APPETIZERS 
 

Cara me liz ed Sc a llop 2 3  

Berks hi re  P ork  Bel l y  
Sa ffron Roaste d End ive ,  Truff led  Leeks 

Van i l l a  Sunch oke 
 

Roas ted  Squ ab  Bre ast  1 8  

Che rry  V an i l l a  B r ioche,  Che rry  Ch utney  an d Em ul s ion 
Ice  W ine C ippol in i  On ions 

 

Sea red Ahi  Tun a “ Ni c oi se” 2 1  

Pick le d Q ua i l  Egg,  B l a ck  Ol ive  Oi l  
Toma t o C on f it ,  Wi ld  B a by Arug ul a  

 

Sas himi  of  Paci f ic  Ham achi  19  

“Gre en G oddess ,”  Ruby  Red  G ra pefru it  
Yuz u Ca via r,  Ta ro C hips  

 

Engl ish  Pea  & Mint  Rav iol i  22  

Bl ue P rawns ,  W i ld  M us hrooms,  Sal s i fy  
Meye r Le m on  Sa uce 

 

Orga nic  “Fa rme rs  Ma rket” Le ttuce  1 5  

Bla ck  Mis s ion  F igs,  Sa ba V ina ig ret te,  P ick led Ramps                                                                   
 Goat  Fet a,  Le m on  Sal te d A lm onds 

 

Whi te  C orn Sou p 14  

Dun gene ss  C ra b Souff lé ,  P opcorn Sh oots  
Arug ula  O i l  

 
 

 
 
 
 
 



 

 
ENTRÉES 

 

  
California  King Salmon 33 

Summer Squash Tagliatel le and  Crisp Blossoms 
 Baby Fennel ,  Heir loom Tomato Coulis   

 
Alaskan Halibut 34 

Lomo Embuchado, Cranberry Beans 
 Slow Braised Octopus, Saffron Lemon Cream 

 
Pan Roasted Sonoma Quail  32 

Wild Rice and Orzo Pi laf,  Thyme Leeks  
Toasted Walnuts,  Sherr ied Rais ins 

Royal  Trumpet Mushrooms 

 
Olive Oil  Roasted Lamb Loin  37  

Black Beluga Lenti ls ,  Glazed Summer Vegetables 
Piqui l lo Peppers,  “OLO” Rel ish,  Mint Yogurt 

Smoked Lamb Bacon   

 
48 Hour Braised Pistou Beef Short Ribs 34 

Tarragon and Mascarpone Grits 
 Roasted Red Bell  Pepper Emulsion  

 
Brandt Beef Prime New York 45 

Macaroni and Goat  Cheese Gratin 
 Swiss Chard and Pine Nut Fondue 

 Shallot Confit ,  Port Wine Sauce 

 
SIDE DISHES 8 each 

 

Yukon Gold Potato Purée, Roasted Garlic 
Bloomsdale Spinach, Kendall Farms Crème Fraiche 

Creamy Local Polenta, Daylight Farms Rosemary  
 


