
Guided by Principles of  Sustainability

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, Saffron 
Essence, Organic Frisee

grove caesar 
Hearts of  Romaine, Shaved Romano, 
Roasted Peppers, Anchovy, Parmesan Crisp, 
Ciabatta Crouton

lobster bisque
Cognac and Fresh Parsley

ahi tuna tartare 
Miramonte Preserved Lemon Aioli, Avocado, 
Mild Chile Oil

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

Entrees

Choice of Dessert

center cut 8 oz. black angus  
filet mignon
Grilled 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

{ $39.95 / $36.95 Before  6 :30pm ¨ No Other  Discounts  or  Of fers  Appl y }

Starters

Three Course Dinner Menu
{ Selec t  An y  Star ter,  Entree  & Desser t }

 choose one dessert from our complete dessert menu


