
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 Puree, Forbidden Rice Crackers, Ginger Sauce, 

Dusted Hibiscus Crystals, Topped with Micro Mix 

GRILLED PEACH COBB SALAD 
Chopped Crisp Romaine, Grilled Sweet Peaches, Crisp Prosciutto Pieces, Heirloom 
Tomatoes, Pickled Red Onion, Creamy Crumbled Goat Cheese, Chickpeas, Avocado, 

served with Sherry Mustard Dressing 

~~~

Entrees
Choose One

BLACK ANGUS FILET MIGNON
7oz of Black Angus Filet served with House-Made Mole, Truffle Mashed Potatoes 

and Garlic Lemon Broccolini

PORK PORTERHOUSE 
With a Warm Green Apple Compote, served with Truffle Mashed Potatoes and 

Garlic Lemon Broccolini

HOOK OF THE DAY  
Served with a Lemongrass Sauce, Truffle Mashed Potatoes and Garlic Lemon Broccolini

$75


