Chef Charles Fredericks
G ourmet M enu

A};}Jetizars

Local white sea bass ceviche in a crisp corn cup
| ocal rock crab crostini with haricot vert and a lemon tl'xgme emulsion
Be]uga caviar sweet corn belini
Spicy blue fin tuna tartar with scallion and carrot on a wonton chip
Mag’cag blue cheese and caramelized onion tartlet with toasted walnuts
Ancho and honey glazed duck sopes with avocado and papaya
Raw Vietnamese vegetab]e hand rolls with chili and lime
Fetit crab, shrimp, orlobster cakes with a roasted sweet pepper aioli and frisee
I~ xotic mushroom bruchetta with sage and ’ca”egio
A demitasse of truffle butternut puree

Salad Course

Babg beet salad with pickled red onion and escarole, warm goat cheese and
hazelnut crouton
Fanzanella - T uscan tomato and bread salad with blue lake green beans,
torn basil and goat cheese
White bean and arugula salad with roasted red peppers and olives
Satsuma tangerine and watercress salad with shaved fennel
and an oro blanco vinaigrette
T oasted corn and cumin ceviche with Mizuna lettuce
and black bean lime vinaigrette

Curried lentil soup with a tart app]c brunoise and creme fraiche



Fish Course

Fan seared local white sea ]Dass, sweet corn and fava bean ragout,
marjoram pesto and a micro basil salad
Open face lobster lasagna with squash blossoms and a Pine nut coulis
| _ocal halibut au pistou, lemon basil and summer vcgctabics
in an intense broth
Yuzu glazed Fachcic sa[mon, stirfried crispg vegetab]es
and carrot scallion salad
Saffron braised lingcod with white rose potatoes and a cioPPino reduction
Crispg skin Faciﬁc snapper with herbed risotto, | uscan seared brocolini,

Prcscrvcd lemon and Sici]ian green olives

Meat Course

T ornadoes Rossini filet mignon, brioche croutons, seared fois gras
and summer truffles
T omato and vinegar braised short ribs, Farmesan scallion grits,
braised tomato beurre blanc

New York striP with pancetta and cheddar hasl’x, zucchini florets

Bourbon maplc g!azccl duck breast, fava bean and corn succotash,
and thymejus
Onion dusted Santa Ynez venison loin with cumin sPatzle and thymejus
Garilled lamb t-bones with mint and malt vinegar, roasted peppers and sPinach

Dessert

Summer berries with brown sugar and sour crema
Traditional créme brulee
]n&ividual chocolate cakes, coconutice cream
and toasted macadamia nuts
Lemon curd NaPo!eon with Santa Maria blueberries
resh Pineapple upsicle down cake with cardamon scented ice cream

Summer PCaCi"l cobbler with T ahitian vanilla cream



