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BLUSHING CRAB BISQUE
Crab, tomatoes, celery root, carrots, onion, halibut stock, cream, and basil pesto.

Gluten Free | sml $7 lrg $9

WARM WINTER SALAD
Sautced Brussels sprouts, kale, fennel, roasted beets, golden raisins, miso balsamic

vinaigrette, and candied walnuts.
Gluten free | Dairy Free | $10

WWUNY

*FILET MIGNON
Pan-seared filet mignon, mashed potatoes, roasted carrots, and a rosemary

demi—g]ace.
Gluten Free | $40

*SEAFOOD PASTA
House-made fettuccine with crab and scallops, in a lemon-dill cream sauce,
garnished with caviar.
$35
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RASPBERRY CHEESE CAKE

$10

SORBET TRIO
Vegan | Gluten Free
$8
\ *Consuming raw or undercooked meats, poulery, scafood, shellfish, or eggs may increase your risk of food-borne illness. /




