
 

 

 

 

 

 

 
 
 
 
Ocean Chowder 
House made dill biscotti 

 
English Cucumber & Pickled Onion Salad 
Tomato crystal, mint crème fraîche, 
micro greens 

 

 

 

 

 

 

Yukon Gold Crusted Steelhead Trout 
Roasted cremini mushrooms, wilted arugula, 
cherry tomatoes, roasted corn foam 
 

Grilled Pork Tenderloin 
Sautéed rapini, grilled onion & tomato vierge, 
russet purée 
 

Smoked Chicken Breast Penne 
Sautéed leeks, oyster mushroom, red onions, 
asiago cream sauce 

 

 

$17  
(with a house-made Power Bar to-go) 
 

 

 

 
 
Dessert-tini 

$4 
A mini dessert, created daily.  

 

 

 

Suitably Paced 

Crafted for today’s lifestyle 


