VA&N‘TI N DAY

CHEF SONNY’S AMUSE

BITES INCLUDED WITH YOUR ORDER
Smoked Salmon Brioche Toast
Capers, Dill
Oven Roasted Chanterelle Tartlet
Carmel Valley Creamery Fromage Blanc

VS S'EVES'

STARTERS
DESIGNED TO SHARE AT THE TABLE

Original Oysters Rockefeller
Baby Spinach, Parmesan, Creamery Butter Pernod Bread Crumbs
6 for $18
Beef Car/mccio
Thinly Sliced Filet Mignon, Shallots, Arugula, Capers, Shaved

Parmesan Reggiano, Woody’s Extra Virgin, Roasted Garlic Aioli
$18

ENTREES

Beef Wellington
Mushroom Duxelle, Puff Pastry, Wilted Baby Spinach, Shallot
Bernardus Marinus Red Wine Reduction

$59

Pan Seared Alaskan Halibut “Oscar”... he’s not a grouch
California Dungeness Crab, Hollandaise Sauce, Swank Farms
Asparagus

$54

Chanterelle Risotto
Foraged from Carmel Valley shouldn’t tell you but near the
Preserve, Parmesan Reggiano, Winter Black Truffle Bucter

o $54
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Chocolate Crunch Mousse Cake CREAMERY
$12 - —
Hot Fudge Sundae Makes a Comeback ‘*‘
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