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CIAES |, 2

Smarr, Brres

>

Prxing-Styiz Duck Wontons 9

Guava Sweet and Sour

Hano-Cur Wacyu Beer Tartare 12

Quail Egg, Capers, Piquillo Peppers,
Juniper Oil, Lavosh Points

Mamg Losster Spring Rorr, 12

Fresh California Uni,
Vanilla Creme Fraiche, Wasabi Tobiko

Sweer Fenner Bisque 8
Marinated Blue Crab, Toasted Cumin Crema

Hawanan Brur Prawn Cockran, 10
Mai Tai Sauce

Bagy Romaing Saap 9
Barquarones, Shaved Manchego, Lomo Chips,
Grilled Tomato Bread, Paprika Emulsion

Hrrioom Tomaro Tartare 10
Avocado, Pickled Mango, Lime Oil,
Aged Balsamic, Fromage Blanc Spuma, Lavosh Points

CLAES Satap 8

Young Greens, Point Reyes Blue Cheese,
Prosciutto Cotto, Dried Blueberries,
Honey Truffle Vinaigrette

Bone Marrow Risorro 13

Crispy Bone Marrow, Asparagus Tips

Hausur Cueeks 14

Citrus Sea Bean Salad, Paprika Cloud

"Cricken anD Warries' 15
Sonoma Valley Duck Breast,
Potato Gaufrettes, Brandy Maple Gastrique

Smarz PraTes

Ancus Fiar Iron Steak 16

Nameko Mushrooms, Balinese Pepper Sauce

Mano pE Lron Scatiors 16

Morel Mushrooms, Lavender Flower Beurre Blanc

Fore Gras Ravioris 16

Comte Cheese, Perigord Sauce

FNTREES

Narurar Ancus Fiier Micnon 30
Oxtail Ragout, Potato Dauphinoise,
Organic Carrots, Spicy Béarnaise

Pan Roastep Hausur 26

Herb Marinated, Spring Onion, Fingerling Potatoes,

California Olive Oil, Red Grape Vierge

Frve-Seice Lame Lo~ 28

Sweet and Sour Cabbage,
“Fried” Red Rice, Tamarind Glaze

24

Yriow Fin Tuna
Spicy Long Beans,
Baby White Turnips, Lemongrass Consommé

Scortise Saimon 22
Baby Corn, Grilled Peach Flan, Garlic Corn Sauce
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CLAES 2

vl
Frstivar Fare

OreninG AcT

Choice of:

Tomaro aND Goat CHegst TArT SweeT FEnngL Bisque
Salad of Rocket, Citronette Marinated Blue Crab, Toasted Cumin Crema

CLAES Sarap

Young Greens, Point Reyes Blue Cheese, Prosciutto Cotto,
Dried Blueberries, Honey Truffle Vinaigrette

Scene Two

Choice of:
Jioorr Cricken Breast CILAES Bouriagarsse
Creamy Truffle Grits, Mexican White Shrimp, Manilla Clams,
Cipollini Onions, Red Pepper Coulis Green Lip Mussels, Tomato Saffron Broth

Crimay-Brarsep Suort Russ
Baby Corn, Blue Cheese Froth

Finar, OvaTion

Choice of:

Berry TarT Trure OVATION SORBET
Sambuca Strawberries, Berry Consommé Trio of Sorbets, Flavored Pop Rocks

Green Tra anD CHocorate Moussk

Hazlenut Feuilletine, Hazlenut Anglaise

PRIX’FIXE Menu $4!O PER PERSON

Gold Merit Award from Southern California Restaurant Writers (since 1989)

o741l Gold Bacchus Winner, Best Award of Excellence by Wine Spectator - 10 Consecutive Years



