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Greens

Roasted Beet Salad 15 Shearwater Caesar 15
roasted baby beets, petite greens, fennel pollen fromage chopped romaine, shaved parmesan,

blanc, pomegranate seeds, toasted pistachio, creamy garlic dressing, rustic croutons

honey-lemon vinaigrette

Proteins from the Grill - marinated chicken breast 9 grilled salmon 16 grilled prawns 17

Shareables & Soup

Parker House Rolls 14
house baked, local honey butter, sea salt

Cured Meats & Cheeses 25

california cheeses, cured meat, honeycomb, pickled vegetables, olives, grilled bread

French Onion Soup 14

braised beef, gruyere, sourdough crouton

Crispy Shrimp Croquette 15

grilled lemon aioli, chive

Parsnip & Apple Bisque 15

saba, nutmeg

Crispy Calamari 18

salsa macha aioli, grilled lemon

Large Plates

Filet Mignon* 48

fingerling potatoes, honey glazed carrot, beurre rouge

Seared Seabass* 36

black lentils, melted leeks, maitake mushroom, citrus beurre blanc

Prime Rib* 45
potato puree, haricot vert, horseradish cream, au jus

Grilled Mary’s Chicken 32

parsnip puree, broccolini, crispy prosciutto, dijon cream

Lobster Ravioli 37

saffron cream, roasted corn, maitake mushroom, fine herbs

Grilled Salmon* 36

cauliflower mash, haricot vert, roasted cauliflower, pomegranate gastrique

18% gratuity will be applied to all checks
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions






