
T h e  B e a c h  M e n u

Appetizers 
Choose One

AHI TUNA TARTARE 
Marinated Yellowfin Tuna, Shallots, Chives, California Extra Virgin Olive Oil, 

Sea Salt, Shiitake Mushroom Confit, Avocado Purée, Forbidden Rice Crackers, 
Ginger Sauce, Dusted Hibiscus Crystals

HARVEST SALAD 
Chopped Crisp Romaine, Parsnips, Sweet Potatoes, Crispy Pork Belly, 

Heirloom Carrots, Fresh Avocado, Cherry Tomatoes, Croutons, 
Crumbled Goat Cheese, Sherry Mustard Vinaigrette 

~~~

Entrées
Choose One

BLACK ANGUS FILET MIGNON
7oz Black Angus Beef Filet, Truffle Mashed Potatoes, 
Garlic Lemon Broccolini, Creamy Peppercorn Sauce

BRAISED “BROADLEAF FARM” LAMB SHANK 
Ricotta Gniocchi, Roasted Heirloom Carrots, Parsnip Purée, Gremolata 

HOOK OF THE DAY  
Truffle Mashed Potatoes, Garlic Lemon Broccolini, Lemongrass Beurre Blanc 

$80


