FATHER'S DAY DINNER

first

DIANA’S SALMON SALAD 18 %& CAESAR 16
Wild king salmon | mango salsa Romaine lettuce | parmesan crisp
soy-yaki glaze | pickled onions anchovy dressing | focaccia croutons

ICEBERG WEDGE SALAD 15 %& CHAMINADE SALAD 16 &
Shaved Bermuda Onion | Dirty Girl Farms Tomato

candied bacon | Pt. Reyes Blue Cheese Vinaigrette Field greens | frisée | candied walnuts

blood orange honey reduction | goat cheese

CALIFORNIA ARTISAN CHEESEBOARD 24 CRISPY CALAMARI 16

Chef selected cheeses | local honey Montgrey Bay calgmari | aioli
almonds | crackers | Add Prosciutto 4 fried fennel & lemons

TEMPURA GREEN BEANS 12 MONTEREY CRAB CAKES 25
Parmesan | Italian parsley | white truffle Horseradish remoulade | herb oil | frisee

STEAKS A LA CARTE
*MASH OR DAUPHINOISE
AND VEG INCLUDED

14 OZ ANGUS BRAVEHEART SOUS VIDE RIBEYE 70 8 OZ ANGUS FILET MIGNON 60

12 OZ DRY AGED NY STRIP 55 28 OZ DRY AGED TOMAHAWK BONE IN RIBEYE 100

specialties

WILD KING SALMON 38 JUMBO DIVER SCALLOPS 42
Lobster-mango soba | ginger reduction U-10 Scallops | spring pea puree | pea tendrils
citrus gremolata

WILD MUSHROOM FETTUCCINE 32
Roasted garlic cream | basil | parmesan MARY'S ORGANIC AIRLINE
J p CHICKEN BREAST 35
Mashed potatoes | seasonal veg

BEE BURGER 26

Hall pound custom Angus blend | Honey Bacon Jam | FISH AND CHIPS 26

potato bun secret sauce | Pollen fries Local cod | 805 Beer batter | house fries

Truffle fries s remoulade | lemon | coleslaw

Plant-based oplion: Black Bean & Garbanzo Burger

sauces | 3 a la carte | 8
HERB BUTTER MAC AND CHEESE

BEARNAISE WILD MUSHROOMS
RED WINE DEMI MASHED POTATOES
LOBSTER BUTTER CREAMED SEASONAL

HORSERADISH CREME FRAICHE VEG

CHIMICHURRI TRUFFLE FRIES
DAUPHINOISE POTATOES

desserts | 8

—

FLOURLESS CHOCOLATE CAKE % APPLE BAVARIAN

STICKY TOFFEE TRIO CHOCOLATE MOUSSE BOMB

% Gluten Free \/agfh Vegan




