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{ Select Any Starter, Entree & Dessert }
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Starfers

CAPRESE SALAD
Fresh Buffalo Mozzarella, Heirloom
Tomatoes, Baby Arugula, Balsamic Glaze

DUNGENESS CRAB CAKE
Heirloom Tomato, Leek Fondue, Rainbow
Petite Greens

PAN SEARED JUMBO SCALLOPS
Oven Tomatoes, Baby Artichokes, Saffion
Essence, Organic Frisee

GROVE CAESAR

Hearts of Romaine, Shaved Romano,
Roasted Peppers, Anchovy, Parmesan Crisp,
Crabatta Crouton

LOBSTER BISQUE
Cognac and Fresh Parsley

AHI TUNA TARTARE

Miramonte Preserved Lemon Aioli, Avocado,
Mild Chile Oil
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Entrees

GROVE PAELLA
Seared Scallops, Jumbo Shrimp, Black
Mussels, Baby Clams, Saffron Risotto

SLOW BRAISED PORK OSSO BUCCO
Cannellini Bean and Root Vegetable Ragout

PANKO CRUSTED PACIFIC SEA BASS
Vegetable Spaghetti, Matchstick Potatoes,
Gingered Carrot Essence
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Choice of

CENTER CUT 8 OZ. BLACK ANGUS
FILET MIGNON
Gralled Jumbo Asparagus, Yukon Gold
Mashed Potatoes

GRILLED 12 OZ. BLACK ANGUS

NEW YORK STEAK

Weiser Farm’s Fingerling Potatoes, Baby
Spinach and Wild Mushroom Ragout

)
Dessert

CHOOSE ONE DESSERT FROM OUR COMPLETE DESSERT MENU

{ $39.95 / $36.95 Before 6:30pm - No Other Discounts or Offers Apply}

o ’ Guided by Principles of Sustainability
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