
Coquillage Bar

P.E.I. MUSSELS       10
smoked tomatoes & garlic   
OYSTER ROCKEFELLER     11 
lump crab, spinach, bacon  
COASTAL OYSTERS     mkt
east, west & gulf coast
SHRIMP COCKTAIL               14
spicy cocktail sauce
SHELLFISH TOWERS                        grand 65/petite 35
crab, lobster, clams, mussels & oysters

Aquatic Innovations

CREAMY AMERICAN LOBSTER BISQUE     10
lobster, caviar

SWEET & SOUR CALAMARI         11
asian slaw, wasabi vinaigrette

JUMBO LUMP CRAB CAKES       15
green papaya, diakon and creamy mustard sauce

DIM SUM "TRIO"       12
hoisin pork bao buns, shrimp shu mai, 
lobster pot stickers

WILD MUSHROOM STUFFED QUAIL     14
prosciutto, pecorino risotto, balsamic glazed figs                                    

SPICE CRUSTED HAWAIIAN AHI TUNA                12
winter radish, crispy shallots, champagne vinaigrette

KOREAN STYLE BRAISED RIBS      10 
shaved cabbage, heart of palm, sweet pear

Greens

CHILLED WEDGE OF ORGANIC BIBB     10
blue cheese fondue, dried tomato relish

POACHED PEAR SALAD                             12
gorgonzola, pine nuts, dried cherries, pear vinaigrette

BABY MIXED GREEN SALAD          9
shaved apples, candied pecans & champagne vinaigrette  

SMOKED BAY SCALLOP & SPINACH SALAD    12
crispy bacon, balsamic and roasted onions

                                                                                                                                                       
  

Japanese Bento Box
             tasting of four classic japanese dishes  A/Q

Modern

CEDAR PLANK ROASTED SCOTTISH SALMON                26
tempura mushrooms, jasmine rice & brown sugar-soy glaze

OVEN DRIED MISO CRUSTED MAHI MAHI    26
sauteed yu choy & szechuan plum wine reduction

JUMBO SHRIMP SWEET AND SOUR     24
anise honey glazed grilled pineapple & jasmine scented rice

GRILLED DIVER SEA SCALLOPS      27
sweet parsnip puree, pea tendrils & parsley nage

MACADAMIA NUT CRUSTED SNAKE RIVER TROUT   21
stir-fried long beans, sesame infused jasmine rice 
& mango-papaya chutney

GINGER AND HONEY GLAZED PORK TENDERLOIN   25
little neck clams, long beans & black bean sauce

GRILLED SPRINGER MOUNTAIN CHICKEN    22    
fresh fettuccini, cipollini onions, oven dried tomatoes 
& baby arugula

Chicago Cuts
featuring chargrilled 

 american meat

KANSAS CITY STRIP   36
12 ounces

HEART OF RIBEYE  28
8 ounces  

served with sherry
 glazed onions and 

wild mushroom ragout

   Sides...6

Cheese

one for 7     three for 14

executive chef TOM CONDRON

Sea Simple
simply sauteed or grilled

TUNA    24
SALMON   23
TROUT    18
MAHI MAHI   25

with tomato relish, 
lemon vinaigrette & 
shaved fennel salad

chef de cuisine SCOTT WALLEN

Classique

SAKE MARINATED WILD SEA BASS                          38
lobster dumplings, baby bok choy, shiitakes, shiso mirin broth 

SESAME CRUSTED HAWAIIAN AHI TUNA                          27
Japanese eggplant salsa, spicy noodles, wasabi & ponzu

Robata Grill
      3 skewers 

JUMBO SHRIMP  w/ brown sugar soy glaze     8

AHI TUNA w/ yuzu dipping sauce      9

SEA SCALLOPS w/ teriyaki       9

CHICKEN w/ thai peanut sauce       6

BEEF w/ white miso           9

ROBATA TASTING          14

 

HARICOTS VERTS
ASPARAGUS
MUSHROOMS
SPINACH

WOK VEGETABLES
FINGERLING POTATOES
MASHED POTATOES
JASMINE RICE

POINT REYES 
california blue   

REBLOCHON    ROMAO  
french cream rosemary
  manchego

CYPRESS GROVE 
goat cheddar

SOTTOCENERE
italian black truffle


