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MENU CRAFTED AND PERFORMED BY EXECUTIVE CHEF JEAN CLAUDE TEULADE AND His TEAM

APPETIZERS

SALMON CARPACCIO 16 SEARED YELLOWFIN TUNA 15

LIME/ RED PEPPER/ MANGO/ MICRO GREENS/ SESAME SEED CRUSTED/ SERVED RARE

BASIL INFUSED OLIVE OIL SWEET AND SOUR VEGETABLE RELISH

SMOKED FISH TASTING 24 SMOKED SALMON TARTARE 16
BLACK COD/ PAsS. NOVA/ SMOKED SALMON/ RAW CHOPPED SALMON/ CORNICHONS/ CAPERS/
WHITE FISH RILLETTE/ CURED SALMON SHALLOTS/ DIJON MUSTARD MAYONAISSE/ CHIPS
SALMON CEVICHE 18 CREAM OF CAULIFLOWER 12
FRESH SALMON/ LIME JUICE/ BASIL CAULIFLOWER/ CREMA

DICED JALAPENO/ PARSLEY/ CILANTRO/ ORANGE ZEST

SALMON PASTILLA 19 BUTTERNUT SQUASH SOUP 12

SALMON/ RED PEPPER/ ONION/ CILANTRO BUTTERNUT SQUASH/ NUTMEG

SEA AND GARDEN - S
BRANZINO “A LA PLANCHA” 37 DOVER SOLE 59

ARTICHOKE/ CONFIT TOMATO GRAPE/ MEUNIERE/ BABY VEGETABLES
' BASIL OLIVE OIL/ LEMON ZEST

ROASTED HALIBUT FILET 38 SMOKED BLACK COD 42 |

RATATOUILLE DE PROVENCE/ AIOLI SAUCE/ FINGERLING POTATOES/ OCEAN HERB BROTH
THYME/ ROSEMARY

MEDITERRANEAN LINGUINI 32 FISH AND CHIPS 24 |

. OVEN ROASTED TOMATO./ SPRING MIX VEGETABLES COD/BEER BATTER FRIED/
HOUSE SPECIALTY FRIES/

CRISPY SALMON 34 GREEN PEA MASH |

SEARED SALMON/ TRUFFLE PORCINI RISOTTO J

SOLE MOUSSAKA 34 SALMON AND HALIBUT BURGER =

BREADED SOLE/ EGGPLANT/ RED SAUCE SALMON HALIBUT MIX/ CILANTRO/
PARSLEY./ LEMON
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SALADS SIDES
YELLOW AND RED BEET SALAD 15 FRENCH FRIES 9

CANDY SPICE PINE NUT/ BABY SALAD/ 12

DIJON VINAIGRETTE/ BEET COULIS TR“FFI_E FRIES
ENDIVE ARUGULA BOSTON SALAD 15 cauLIFLOWER 10

APPLE JULIENNE/ LEMON DRESSING

CAESAR ROMAINE SALAD 15 MIXED VEGETABLES 10
CrOPrED HEART OF ROMAINE LETTUCE/ SEASONAL MUSHROOMS 12

WARM ARTICHOKE AND TOMATO SALAD 17 CRISP PARISIAN GNOCCHI 10

SAUTEED ARTICHOKE HEARTS/ TOMATO/ Mlx ASS“RTE“ GREENS SALAD 8

BASIL DRESSING

HEIRLOOM TOMATO SALAD 15 SAUTEED SPINACH 12

SHALLOT/ LEMON OLIVE OIL/ ASSORTED GREENS
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