RESTAURANT

FEATURED BEVERAGES

THE BERMUDA
Aviation gin, Campari, orgeat, lime juice, pineapple 17

CLASSIC AMERICANA
Choice of First Course, Entrée, and Mini Dessert

ORGANIC MIXED GREENS
CAESAR
CLAM CHOWDER
SOUP OF THE DAY

WoOOD SMOKED PRIME RIB

12 oz., garlic mashed potatoes, bacon-infused creamed spinach or vegetables 65
Suggested Wine: Iron Corral, Hess, Napa Valley 20 GI 80 Btl

PRIME TOP SIRLOIN

Fried cheddar potato, sugar snap peas, red onions, tarragon-pepper cream 75
Suggested Wine: Justin, Cabernet Sauvignon, Paso Robles 22 GI 88 Btl

CHILEAN SEA BASS

Nori-furikake purple potatoes, yellow bell peppers, edamame, shishito- corn salsa 58
Suggested Wine: Rombauer, Chardonnay, Carneros 22 Gl 88 Btl

MASCARPONE CHEESECAKE
CREME BRULEE
KEY LIME PIE
ICE CREAM
SORBET

Split plates not available. The price is not inclusive of tax and gratuity. Not available with any discount or

\\ promotion including Passport. On parties of 8 or more, 18% service charge will be added. /./




