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Did you realize that nearly 100% of the food you are eating here tonight is certified organic?

Naturelle
Starters

Creamy Watercress Soup
 † with Crème Fraîche & Jonah Crab Relish

10.

Tower of Roasted Beets
 † with Herbed Goat Cheese, beet emulsion and micro greens

10.

Seared Diver Scallops>
† with Avocado Salsa & Spicy Tomato Vinaigrette, crispy tortillas and micro greens

13.

Main Courses
Pan Roasted Main Lobster
 † with Saffron Risotto & Romesco Sauce

30.

Sesame Crusted Yellowfin Tuna
 † with Stir-Fry of Scallions, Shiitakes & Carrots

29.

Sunnyside Farm Delmonico Steak
 † with Pinot Noir Sauce & Potato Gratin & Tomato Confit

30.

Roasted Amish Duck Breast
 † with Pear Ginger Sauce & Yam Puree

29.

Herb Roasted Pork
 † with Creamy Polenta, Sun-Dried Tomato Jus & Feta Gremolata

28.

Sautéed Liver & Onions
 † with Herbed Spaghetti Squash & Balsamic Vinegar Sauce

27.

Oregon Black Truffle & Wild Mushroom Risotto>
† with Winter Vegetable

26.

Seasonal Item, ask your server for availability>


