
Sea and Garden

Salads Sides

Branzino “A LA Plancha”
Artichoke/ Confit Tomato Grape/

Roasted Halibut filet
Ratatouille De Provence/ aioli Sauce/
Thyme/ Rosemary

37

38

Oven Roasted Tomato/ Spring Mix Vegetables
mediterranean Linguini 32

Meuniere/ Baby Vegetables
Dover Sole 52

Cod/Beer Batter Fried/
House Specialty Fries/
Green Pea Mash

Fish and Chips 24

Seared Salmon/ Truffle Porcini Risotto
Crispy Salmon 34

Breaded Sole/ Eggplant/ Red Sauce
Sole Moussaka 34

9French Fries

Truffle Fries
cauliflower

Crisp Parisian gnocchi 10

10

Mixed Vegetables 10

Mix Assorted Greens Salad 8

Sauteed spinach 12

12

Seasonal Mushrooms 12

Appetizers

Smoked fish Tasting
Black Cod/ Pas. Nova/ Smoked Salmon/

24

15

16

12

15

15

Cream of Cauliflower
Fresh Salmon/ Lime Juice/ Basil
Diced Jalapeno/ Parsley/ Cilantro/ Orange Zest

Salmon/ Red Pepper/ Onion/ Cilantro

Yellow and red Beet Salad

Salmon Ceviche 18

Salmon Pastilla

Candy Spice Pine Nut/ Baby Salad/

 

Caesar Romaine salad
Chopped Heart of Romaine Lettuce/ 
Garlic Scented Baguette Toasted/

16Salmon Carpaccio

15

 

Endive Arugula Boston Salad
Apple Julienne/ Lemon Dressing

Butternut Squash soup

Seared Yellowfin Tuna
Sesame Seed Crusted/ Served Rare

19

Sweet and Sour Vegetable Relish
Lime/ Red Pepper/ Mango/ Micro Greens/
Basil Infused Olive Oil

Basil Olive Oil/ Lemon Zest

Salmon and HAlibut Burger
Salmon Halibut Mix/ Cilantro/

24
Parsley/ Lemon

Dijon Vinaigrette/ Beet Coulis

17Warm Artichoke and Tomato Salad
Sauteed Artichoke Hearts/ Tomato/
Basil Dressing

15Heirloom Tomato Salad
Shallot/ Lemon Olive Oil/ Assorted GReens

White Fish Rillette/ Cured SAlmon 

Tossed with Lemon Garlic Chive Dressing

12

Smoked Salmon Tartare
Raw Chopped Salmon/ Cornichons/ Capers/
Shallots/ Dijon Mustard Mayonaisse/ Chips

Cauliflower/ Crema

Butternut Squash/ Nutmeg

Smoked Black Cod
Fingerling potatoes/ Ocean Herb Broth

42

Menu Crafted And Performed By Executive Chef Jean Claude Teulade and His Team
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