
Est. 1978

$99 per guest plus tax & gratuities 

One choice of each of the following...

AMUSE BOUCHE
Mini Crab Cake

orange aioli 
 

STARTERS
	 Lobster Bisque 

brandy, crème fraîche, poached baby shrimp

Grilled Endive Salad
marinated endive, frisée, crispy shallots, 

orange, microgreens 

	
Teahouse Stuffed Mushrooms

crab, shrimp, cream cheese 

Beef Carpaccio
peppercorn crusted, truffle dijon aioli, pickled shimeji 

mushrooms, shaved parmesan, arugula  
PALATE CLEANSER 

Goat Cheese 
pistachio crusted, balsamic glaze

 
MAIN COURSE 

	 Surf & Turf
8oz New York Striploin, lobster tail, duchess potatoes, 

garden vegetables, peppercorn sauce  
	

Crab Stuffed Lingcod
lemon risotto cake, grilled zucchini, braised fennel, 

yuzu butter sauce 

Lamb Duo
grass-fed lamb rack & loin chop, mashed yams, 

asparagus, baby carrots, rosemary jus
 

DESSERT
	 Torta Milano
light chocolate mascarpone mousse, almond wafer crust  

  
Raspberry Chocolate Mousse

served in a jar

Saffron Glazed Pear Tart 
served warm with gelato
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