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Blue Cheese House Cut Potato Chips          8  

*Si lky Corn Bisque, Jonah Crab, Bas i l  Oi l        10  

*Market Soup ,  Dai ly  Preparat ion,  Chef’s  Whim, Ol io Nuovo    AQ 

*Dungeness Crab Stuf fed Piqui l lo Peppers ,  Gar l ic Saff ron Butter    15 15 

*Crispy Fr ied Calamari ,  Chipotle Tartar  Sauce, L imes,  Cr i sp Ci lantro   12 

 *Duo o f  Dayboat Scal lop Sashimi & Tombo Tuna Tartare     17 
Tuna with Aj i  Chi l i  & Sweet Orange Essence 

           Scal lop with Green Apple,  Jalapeno & Black Sesame 

*Al l  Local  Cheese Board ,  Warm Ol ives,  Creminel l i  Salami,  Gr i l led Bread  15 

*Cast I ron Roasted PEI  Mussels ,  Shaved Gar l ic,  Ginger ,  Ci lantro,     16 
Gr i l led Ciabatta,  Ancho Chi le Crema 

SSaallaaddss  

Shaved Fennel  & Arugula Salad, Smoked Utah  Trout R i l lette,  Sourdough Crost in i ,  11 
Tanger ine,  Roasted Hazelnuts   

Roasted Local  Pear Salad, 25 Year Old Balsamico, Local  Feta,  Baby Spinach, 10 12 
Pickled Cipol l in i ,  Toasted Pistachio Dust  

*Wedges of  Boston Butter Lettuce ,  Mar inated Veggies,  Maytag Blue,    13 
Chervi l ,  Smoky Bacon Nuggets  

Ruby & Golden Beet Salad ,  Local  Goat Cheese,  Walnuts ,  Arugula,    12 
Blood Orange Walnut Vinaigrette    

Organic Mixed Baby Lettuces ,  Local  Honey, Apple Cider Vinaigrette     8  
           +Add Goat?  Or B lue?          2           2  

EEnntt rrééeess  

*Gri l led Hawai ian Swordf ish ,  Beluga Black Lent i l s ,  Roasted Fennel ,    32 
Sauce Verte, Beurre Rouge 

*Maple Br ined Pork Porterhouse Chop ,  Rosemary Polenta, Cider Glaze,   28 
Mushroom Jus,  Apple Fennel  S law       

*Duet of  Colorado Bison ,  Red Wine Braised Short  R ib and Seared Tr i  T ip Steak,  43 
Parmesan Parsnip Raviol i ,  Broccol i  Rabe, Gar l ic Chimichurr i   

Potato Gnocchi ,  Seared Var ietal  Mushrooms,  Caramel ized Green Apple,   20  
Roasted Cipol l in i  Onions,  Truff le Vinaigrette, Local Aged Cheddar  

*Seared Maine Dayboat Scal lops ,  Winter Squash Risotto,  Gar l ic Seared Chard,  AQ 
Mushroom Vinaigrette 

*Local Organic Chicken ,  Ham Hock Mac ’n Cheese,  Caramel ized Onion Jus,  25 
Buttered Baby Green Beans      

*Cast I ron Seared Hawai ian Tuna ,  Caul i f lower Puree,  Lavender Salt ,    29 
Roasted Beets ,  Mâche,  Tanger ine Brown Butter  

*Maple Leaf Farms Duck ,  Gr i l led Breast,  Leg Conf i t ,  L iver  Butter ,  Watercress ,   34  
Sweet Potato Oven Wedges,  Pomegranate Syrup 

*Pan Roasted Fi let of  Beef ,  Mushroom ~ F inger l ing ~ Bacon Hash,  Leek Puree, 41  
Madeira Gastr ique, T ruff led Aiol i   

*Chef’s Signature Steak Fr i tes ,  Herbed Fr ies ,  Peppercorn Jus,  Béarnaise 
12 oz.  Angus F lat  I ron                           28                          
12 oz.  Dry Aged New York         34  

 
Bambara  Suppor t s  Farms ,  F i sher ies ,  W iner ies  &  Ranches  That  Are Gu ided By P r inc ip les  o f  Sus ta inabi l i ty  

 
P lease  In form Your  Server  o f  Any  Al le rg ies  

 
Execut ive Chef  ~  Nathan  Powers  

Sous  Chef  ~  Lauro  Romero       Sous  Chef  ~  Jus t in  Jacobsen 
 

*  S m a l l  P r i n t :  T h o r o u g h l y  c o o k i n g  f o o d s  o f  a n i m a l  o r i g i n ,  s u c h  a s  b e e f ,  eggs ,  f i sh ,  lamb ,  po r k  o r  she l l f i sh                        
r e d u c e s  t h e  r i s k  o f  f o o d - b o r n e  i l l n e s s .  C o n s u l t  y o u r  p h y s i c i a n  o r  p u b l i c  h e a l t h  o f f i c i a l  f o r  h e a l t h  i n f o r m a t i o n .                                   

A  g r a t u i t y  m a y  b e  a d d e d  f o r  p a r t i e s  o f  6  o r  m o r e  . P l e a s e ,  n o  p e r s o n a l  c h e c k s .  
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