White Gulf Shrimp and Sweet Corn Chowder
White Rose Potatoes and Herbs, Roasted Red Pepper Coulis

Ahi Tuna Cebiche

Japanese Cucumber, Avocado, Red Onion, Tamarind-Wasabi Marinade

Grilled Baby Camembert Cheese (for two)
Honey Crisp Apples, House Made Caramel Sauce,
Toasted Pecans, Crostini of French Baguette
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Baby Tango Lettuce, Rucola and Mizuna
Garlic Roasted Cipollini Onions, Baby Cherry Tomatoes
Watermelon Radishes, Crumbled Feta, Aged Sherry Vinaigrette

Petit Iceberg Lettuce
Apple Wood Smoked Bacon, California Avocado, Sweet 100 Tomatoes
Shaft's Blue Cheese Dressing, Fresh Snipped Chives

Pan Seared Mahi-Mahi Escabeche

Red Onion, Carrots, Japanese Cucumber, Bell Pepper and Green Papaya
Sweet and Pungent Sauce, Steamed Jasmine Rice

Pavilion Slow Roasted Angus Prime Rib
Au Jus, Horseradish Sauce, Buttermilk Mashed Potatoes

USDA Prime New York Steak
A Mouth-watering 140z Thick and Juicy Steak Broiled to your liking!
Beer Battered Fries and Garlic Roasted Campari Tomatoes

Bonelss Angus Short Ribs

Brasied In Red Wine Sauce with Buttermilk Mashed Potatoes

Filet of Angus Beef Tenderloin
Tarragon-Cracked Black Peppercorn Compound Butter

Herb Rubbed Flat Iron Steak Peperonata
Sweet Mixed Peppers, Red Onions and Capers
Banana Fingerling Potatoes Rissolé

Oven Roasted Breast Of Chicken

Cassoulet of Appaloosa Beans with Organic Kale
Maple Glazed Kabocha Squash, Fresh Cranberry Chutney

Butternut Squash and Quinoa Chili
Red Kidney Beans, Fresno Chilies, Micro Cilantro Greens
Jalapeno-Cheddar Corn Muffin with Cilantro-Lime-Honey Butter

29

30

42

24

32

25

27

21

Frangipane D'Anjou Pear Tart
House Made Rum-Raisin ice Cream

Valrhona Dark Chocolate Pudding Sundae
Rich House Made Chocolate Pudding, Créme Chantilly, Chocolate Sauce
Toasted Macadamia Nuts, Maraschino Cherry



