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A P P E T I Z E R S

E N T R E E S

Crab & Corn Chowder 
Dungeness crab, Bakers Bacon, Roasted Corn Salsa
Monterey Caesar
Romaine, Gem Lettuce, Marinated Artichokes, Garlic Croutons, Aged Parmesan, House
Caesar Dressing 

Nori-Seared Yellowfin Tuna 
Furikake Rick, Vegetable Slaw, Picled Cucumber, Wasabi Vinaigrette, Unagi Sauce, Taro
Root Chips
Maple Leaf Farms Duck Breast 
Charred Brookline & Florentino, Potato Puree, Roasted Carrots, Orange Glaze
Blue Cheese Crusted Filet Mignon 
Charred Carrot Puree, Roasted Potato, Broccolini, Crisphy Shallots, Red Wine Jus

D E S S E R T S
Raspberry Decadence 
Light Chiffon Cask, Summer Berry Mouse, Glazed Raspberries
Caramelia Chocolate Layers
Milk Ganache, Soft Citrus Biscuit, Double Vanilla Gelato

W E L C O M E  T A B L E

The table remains one of a few places where we can still come together.  
It’s where ideas are born, relationships deepen, and memories are made. 
It's a place to tell stories, and to hear them. 

Will Guidara


