
 
Starters 

 

Shrimp Bisque  6 
with sherry glaze 

 

Caesar Salad 8 

romaine hearts, croutons, pecorino, alici anchovies, balsamic reduction 
 

Arugula Salad 9 
fresh mozzarella, piquillo peppers, crispy mushrooms, fresh basil, balsamic vinaigrette  

 

Seared Rare Tuna 9 

raisin and caper tapenade, cilantro crème fraiche  
 

Crab Stuffed Shrimp 12 
applewood bacon, roasted pepper coulis 

 

Seared Diver Scallops 15 

crispy pancetta, smoked corn puree, sherry vinegar reduction 
 

Lobster Risotto 15 
(available as a vegetarian option) 

spanish saffron, sweet peas, candied tomatoes, fresh herbs  
 

Baked Artichoke and Lump Crab 9 
cream cheese, manchego, herb crust, toast points 

 

Flatbread Duck Pizza 10 

roasted shallot, parmesan, arugula, fig “pesto” 
 

Bacon Wrapped Dates 8 
with spicy pepper jam 

 

Spanish Meats and Cheeses 14 

dry chorizo, lomo, Serrano, idiazibal, manchego, valdeon 
 

Grilled Hangar Kebabs 10  
sesame honey dipping sauce 

 

Sautéed Wild Mushrooms 10 

creamy polenta, white truffles, fresh herbs 
 

Mediterranean Trio 10 
truffled white bean hummus, house made pickles, grilled vegetable crudité, grilled pita 

 



 

 

Entrees 

 

Zuppa de Pesce 26 
saffron tomato and paprika broth, fresh fish, lobster, clams, mussels, shrimp, scallops 

 

Pan Seared Rockfish 25 

Italian sausage, broccoletti, sundried tomato risotto, lemon butter pan sauce 
 

Walnut Encrusted Salmon 20 

baby red potatoes, roasted carrots, caramelized shallots with Dijon cream 
 

Lobster Pasta 25 

roasted tomatoes, fresh spinach, brandy, tarragon cream over fettuccine 
 

Grilled Pork Tenderloin 22 
creamy lentils, braised kale, red pepper coulis 

 

Grilled Filet Mignon and Lobster Tail 38 
herbed potato gratin, roasted asparagus, smoked tomato demi-glace 

 

Braised Lamb Shank 26 
creamy gorgonzola polenta, roasted root vegetables, cherry demi-glace  

 

Pepper Crusted N.Y. Strip 25 
sweet potato mash, grilled broccoletti, blackberry gastrique   

 

Crispy Eggplant Napoleon 18 

layered and baked with artichokes, peppers, zucchini, garlic and mornay with a basil pistou 

 
order a starter and an entrée and dessert is on the house 

 

 

 

 

 


