
Beef  Carpacc io
Thin ly  S l i c ed  F i l e t  Mignon ,  Sha l lo t s ,  Arugula ,  Caper s ,  Shaved

Parmesan Regg iano ,  Woody ’ s  Extra  Virg in ,  Roas ted  Gar l i c  Aio l i
$ 18

Pan Seared  Alaskan Hal ibut  “Oscar” . . .  he ’ s  not  a  grouch
Cal i forn ia  Dungenes s  Crab ,  Hol landai s e  Sauce ,  Swank Farms

Asparagus
$54

Beef  Wel l ington
Mushroom Duxe l l e ,  Puf f  Pas try ,  Wi l t ed  Baby Sp inach ,  Sha l lo t

Bernardus  Mar inus  Red  Wine  Reduct ion
$59

Chantere l l e  Risot to
Foraged  f rom Carmel  Val l ey  shouldn ’ t  t e l l  you  but  near  the
Preserve ,  Parmesan Regg iano ,  Winter  B lack  Truf f l e  But ter

$54

Specials

F I N A L  F I N A L

Choco late  Crunch  Mousse  Cake
$12

Valentines Day

C H E F  S O N N Y ’ S  A M U S E

Smoked  Salmon Br ioche  Toast  
Caper s ,  Di l l

Oven Roasted  Chantere l l e  Tart l e t  
Carmel  Val l ey  Creamery  Fromage  B lanc

D E S I G N E D  T O  S H A R E  A T  T H E  T A B L E

Orig inal  Oysters  Rocke fe l l er  
Baby  Sp inach ,  Parmesan ,  Creamery  But ter  Pernod  Bread  Crumbs

6  for  $ 18

S T A R T E R S

Hot  Fudge  Sundae  Makes  a  Comeback
$12

S E E  M E N U  B U T  H E R E ’ S  A  P E E K

E N T R E E S

B I T E S  I N C L U D E D  W I T H  Y O U R  O R D E R


