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AMUSE BOUCHE
CRAB DEVILED EGG 

applewood smoked bacon | dijon

FIRST COURSE 
select one 

CAULIFLOWER VICHYSSOISE 
bay scallops | lardons | leek sprouts  

- or -

BIBB LETTUCE 
persian cucumbers | snap peas | shaved radishes | pickled shallots | green goddess 

SECOND COURSE
select one 

RISI E BISI 
english pea risotto | morel mushrooms | parmigiano reggiano   

- or -

LOBSTER RAVIOLI A LA VODKA 
bisque foam | calabrian pepper oil 

ENTRÉE STATION
select one 

HERB-CRUSTED RACK OF LAMB mint chimichurri 

LEMON-THYME ROTISSERIE CHICKEN mustard jus  

WILD CAUGHT SALMON ROULADE ikura & chives citrus butter  

BASIL YUKON GOLD MASHED POTATOES

CHERMOULA ROASTED BABY CARROTS

SPRING VEGETABLE MEDLEY lemon olive oil | sea salt

DESSERT
HUMMINGBIRD

spiced cake | pandan coconut | pecans | smoked pineapple jam

V = VEGAN   VG = VEGETARIAN   GF = GLUTEN FREE 

*A 20% Staff Charge and 5% House Charge are added to menu prices. The entire Staff Charge is distributed to service personnel;  
the House Charge is retained by the Hotel to cover administrative, non-labor costs and is not a tip, gratuity or service charge for employees.  

All prices and charges are subject to applicable taxes, currently 7.75%. Additional gratuities may be offered at your discretion.  
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.



COCKTAILS
our signature cocktails can be made alcohol free  $15

LET’S GO FOR A WALK  $85
johnnie walker blue, grand marnier cuvée de 
centenaire, pear, orgeat, angostura, golden cherry

GINGER FIZZ  $24
gin, ginger liqueur, rosemary syrup, lemon,  
ginger beer 

COSMO ROYALE  $26
citron vodka, chambord, curocao, st. germain, 
lemon, bubbles 

MONTESPRESSO  $23
amaro montenegro, raspberry, espresso

TANGERINE TEE TIME  $25
mezcal, dry vermouth, tangerine, 
lemon, cinnamon agave

THE ROSELLE ROUGE  $23
hibiscus infused tequila, sweet vermouth, agave, 
lemon, campari mist

BOTTLED BEERS
FROM THE NEIGHBORHOOD  $12
bo pils, east brothers, ca
betty ipa, hangar 24, ca
slap & tickle, brewery x, ca
grapefruit sculpin, ballast point, sd, ca

USUAL SUSPECTS  $10 
peroni, italy
stella artois, belgium
guinness draught, irish 
bud light & michelob ultra, missouri 
coors light, colorado 
pacifico, mexico
bitburger 0%, germany
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WINE	 glass	 bottle

SPARKLING & CHAMPAGNE
prosecco, avissi, veneto, it	 $18	 $82 
champagne, gosset nv, ay, fr	 $29	 $140
champagne, perriet jouet blason rosé, epernay, fr	 $32	 $145
champagne, gosset celebris 2012, ay, fr	 $95	 $420
champagne, 375 ml, krug nv, epernay, fr 	   -	 $275

WHITE
pinot grigio, scarbolo ‘il ramato,’ friuli, it	 $23	 $90
sauvignon blanc-semillon, l’ecole 41 ‘luminescence,’ walla walla, wa	 $24	 $95
sauvignon blanc, cloudy bay, marlborough, nz	 $29	 $116 
sancerre, domaine thirot, loire, fr	 $32	 $125
aligoté ‘close de la fortune’ monopole, maison chanzy bouzeron, burgundy, fr 	 $26	 $100
white rioja, muga, spain	 $20	 $75
chardonnay, soliste ‘l’age d’or,’ russian river valley, ca 	 $29	 $110
chardonnay, raeburn, russian river valley, ca 	 $25	 $98

RED
cabernet sauvignon, daou, paso robles, ca	 $22	 $95
aglianico, giornata ‘french camp,’ paso robles, ca	 $26	 $100
cabernet sauvignon, far mountain, napa, ca	 $35	 $138
pinot noir, drew estate ‘mid-elevation,’ mendocino ridge, ca	 $26	 $102
pinot noir, domaine charton ‘mercurey’ vieilles vignes, burgundy, fr	 $34	 $135
chianti classico riserva, tenute di arceno, tuscany, it	 $27	 $105 
bordeaux, château marcadis, lalande de pomerol, fr	 $32	 $128
red blend, ridge ‘three valley,’ sonoma county, ca	 $24	 $95 

ROSÉ
côtes de provence, château saint-pierre ‘eden,’ provence, fr	 $23	 $90
grenache noir, daou rosé, paso robles, ca	 $19	 $76

SWEET
moscato d’asti, michele chiarlo, piedmont, it	 $17	 $68
sauternes, château laribotte, fr 	 $16	 $77
passito di pantelleria, donnafugata ‘ben rye,’ sicily, it	 $25	 $145
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