
dinner. 
STARTERS . 

I ' 

MAINS 

Rock S~rimp Cake$ . Gingered Aioli 
• ,- t,_ .' ,. : -· ' ' . _, • • • • • : i 

Five Pepper Cal:;imari Fi lets . Spicy Aioli 

--.. . • : .. :1·: ; V· ,'.' '.,}:° _.:_'. 1 .. · :· ; ·_ . , ::_ 1 .• ,,:, 

EOS Gingered;Caes~r. Sala~ . Sourdough Croutons .. 
' . ,. ._:;\ . .-/ ~ ;· : . ,t::~•:.-:~_. , ~. ·./ \ -- ~-; 

Organic Baby Lettuces ·. Bartlett Pear . Candied Pecans 
Maytag Blue Cheese. Pomergranate Vinaigrette ; ' , , ·; ,,-,_,.r· . ·; 1;: 

. Lemongrasi Seared Ahi T_una Tower . Asia.n Salsa 
.\ 

;• :~ · _i -; · ; . _·, _ . ___ , . ., ~- .• · . .' ,_ T .• -~ . ••·, !t ·i: _ :.::;.J : 

Warm :fhai Marin,atett Smoked Boneless Quail ·. Grilled! Dellcata S.q:uash 

,. :_.:",I,: • ! ., 1 ,} j 

. { 

Mint ~.rngo Chutney y•,./ ., .• ,,G :.s·: ; 

8.95 

7.00 

s.5cf 

9.95 

12.95, 

8.50 

Green Papaya Spring Rolls. PeanutMis:o.Sauce·.,f?Jum:·trapberryChutney 7.!>0 

House Tea Smoked ldahcf Red -Trout:: Creme Fraiche i~, Chtve>Oil .- · 
Shoestring' Potatoes · 12.95 

· Organic Camargue Red Rice A!'ld Rock Shrimp;Stir'Fry : 'Pineapple Fresta 14.95 

Puffy Sugar 'Pumpkin Ohot ~hi ' ~•\Wesh' Sage AticfGfr'lge~ ·'' . · 

Mo?rish Spic~d Chick: n Br;~st ·: lsr~}ii Tcia i ted ·t~u~c~-~s 
Pineapple Chutney . · · , 

Black -Berry Sage Tea Smoked Peking. Duck.Br.east . :- · 
Mashe~ Sweet Potatfie$ -~ Plum Cranberry Chutney . · 

,,, . ' ~ 

- ; 

12.95 

15.95 

1,7.95 
33.95 (For 2) 

T r · 

. '·Grilled Beig.ian Ale Marinaded Organic Rib Eye Skak Open ·Face Sandwich 
Fire Roasted Red Peppers . Housemade Fries Arid Asia_n Spiced -Dill .Pickle 15:95 

t \ ' i i ; . J • •• • - - • , . ~ { , . t:" 

Red Thai Curry Grilled _New Zealand Rack Of Lamb ... 
Mashed Sweet Potatoes'·. Cherry Ch4tney '. . . .. 

. Blacken~d Asian Cat· Fish . Lemong;~ss Risotto 

G(illed Hai,yiian .Opah .·Quinoa . Thai Spiced TomatQ Conc~~se . 
Chevre Crouton 

. -' ' . . 19.95, 
37 .95 (For 2) 

14.95 

16.95 

ARNOLD ERIC WON_G . CHEF/PROPRIETOR 
MIK_E KENELA. JIM TAYLOR . SOUS CHEFS 



• I , 

dinner 
STARTERS 

. -
Kumamoto Oysters On The Half Shell . Trio Of Dipping Sauces 

~ock Shrimp Cak~s . Gingered Aioli 

Five Pepper Calamari Fi lets. Spicy Aioli' 

EQS Gingered Caesar-Sa_tad .5ourdough Croutons 

Organic Baby Lettuces. Fresh Pears. Candied Pecans. Maytag Blue Cheese 
Pomergranate Vinaigrette · · 

' Lemongrass Seared Ahi Tuna Tower . Asi~n Salsa 

8.50 half dozen 
16.00 dozen 

7.95 

8.95 

7.00 

8.50 

9.95 

Warm Thai Marinated Smoked Bo~eless Quail . Grilled Del icata Squash . Mint Mango Chutney 

. Shi~itake Mushroom· Dumplings : Sah Bai Su 

12.95 

8.50 , 

MAlN -

.-{ ' -. ·. : . . :.,, . ._;· ' 
Green Papaya Spring Rotls . Peanut Miso Sauce. Plum Chutney 

. I ~ . . 

Ho~se Tea Smoked Idaho Red Trout , c;reme fraiche. ~hive Oil 
Shoestring Potatoes 

Organic Camargue Red Rice A·nd Rock Shrimp Stir Fry 
Mango-Pineapplt! Fresca . 

. Puffy Delic~ta Squash Gnocchi . Fresh Sage And Ginger 

.Moorish Spiced Chicken- Breast . Israeli Toasted Couscous . Spicy Pineapple Chutney 
• . . • I 

. · Black Berry Sage Tea Smoked Peking Duck Breast 
Mashed. Sweet Potatoes. Plum Kumquat Chutney 

- ·\ j . 

Grilled Belgian Ale Marinaded Rib Eye Steak Sandwich . · 
Fire Roasted Red Peppers . Housemag; F~ies ~rid Asian Spiced Dill Pickle 

Red Thai Curry Grilled New Zeala,nd Rack Of La~b . Mashed Sweet Pot~toes ' 
' Cherry Chutney· · - · 

Blackened Asian Cat fish . Lemongrass Risotto 

Grilled Swordfish . Quinoa . Thai Spiced Heirloom Tomato Concass~ . Chevre Cro~ton 

ARNOLD ERlC WONG • CHEF/PROPRIETOR 
MIKE KENELA. JlM TAYLOR. sous CHEFS , 

7.50 

12.95' 

14.95 

12.95 . 

l;i,95 

17.95 
33.95 (For 2) 

14.95 

19'_95 
37.9$ (For 2) 

14.95 

16.95 

~ 

-


