STARTERS

Lobster Coconut Bisque
with Sizzling Rice and Lobster Wonton
14

Apricot Barbecue Glazed Bob White Quail
on Iceberg Wedge Salad with Cider Braised Bacon
20

Dean’s Tortilla Soup with South of the Border Flavors
12

Barbecued Shrimp Taco with Mango-Pickled Red Onion Salad
and Smoky Citrus Vinaigrette
18

Foie Gras Duo — Flash Seared with Gingered Plums
and Paté with Fennel/Black Monukka Jam
24

Tsukiji Market Yellowtail -
Five Spiced Hamachi with Avocado Wasabi Purée
and Kona Kampachi Tartar with Candied Pineapple, Hearts of Palm and Miso
22

Barbecued Bluepoint Oysters
with Creamed Spinach, Artichokes, Apple Smoked Bacon and Gulf Crab
18

Grade “A” Big Eye Tuna Ceviche with Mango, Sweet Peppers, Coconut and Lime
20

A Sampler of Griddled Jumbo Lump Crabcakes, Barbecued Duck Tamale

and Two-Bite Lobster Tacos with Avocado Relish
24
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MAIN COURSE

Maple-Black Peppercorn Soaked Buffalo Tenderloin
on Anson Mills Jalapeiio Grits and Crispy Butternut Squash Taquito
46

Ancho/Orange Brined Pork Tenderloin with Cowboy Shrimp Enchilada
on Smoky Poblano Purée and Heirloom Tomato/Avocado Relish
36

Honey/Chili Lacquered Canadian Duck Breast with Confit Fried Rice,
Sunny Side-Up Quail Egg, Thai Basil and Taro Sticks
38

Grilled Wild Bay Salmon with Japanese Rice, Miso/Cauliflower Purée,
Tempura Hearts of Palm and Cucumber/Yuzu Vinaigrette
36

Georges Bank Sea Scallops over Carrot Ginger Purée
with Trumpet Mushrooms/Pancetta Ragout and Crispy Fennel
38

Pan Roasted “BBQ Spiced” Filet and Chicken Fried Maine Lobster
on Queso Fresco Corn Potatoes and Cynthia’ Soft Spinach Taco
48

Cast Iron Alaskan Halibut on Gulf Lump Crab-Sweet Corn Succotash
with Tabasco/Bacon Gastrique and Sweet Potato Ribbons
40

Wood Grilled Coriander Lamb Chops
with Barbecued Texas Peas and Lemon Basil/Artichoke Vinaigrette
44

Prime Cut Rib Eye Mopped over Live Mesquite

with Creamy Cornbread Pudding and Crispy Asparagus
50

Clothing personally designed by Alexander Julian from his Private Reserve Collection.
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