THE DINING ROOM

Appetizers

Jumbo Lump Crodp Cakes withv Black Truffle - Chhampagne Sauce

Crispy Duck Spring Rolls witiv Spicy Pomegranate Dipping Sauce

Bacon Wrapped Jumbo Shrimp withv Wihite Cheddar Polenta and Spicy Red Pepper Sauce
Crispy Taro Root Chhips witiv Jalapeno Dip

Seared Rare Big Eye Tuna withv Serrano - Avocado Puree and Smoked Tomato Emulsion
Kobe Beef Carpaccio withe Black Pepper - Shallot Vinaigrette and Toust Pointy

House Smoked Salmon withv American Coviar, Lemon Civive Cream and. Parsley Pestor

Sowp and Salads

Soup of the Day

Mixed Field Greens tossed. witiv Carroty, Red Onlony and. White Balsamic Vinaigrette

Coesor Salad withe Crispy Sweet Pototoes

Aston “Fleld Greenw?”’ Salod withv Jumbo- Luwmp Craly and. Crispy Wontony

Baby Spinach Salad witiv Oven Dried Tomatoes, Roust Peppers, Feto Cheese and Marinated Olives
Chopped lceberg and Watercress witiv Blue Cheese Dressing, Bacow and Home Made Onion Ringy
Baby Arugula and Apple Salad withv Lemon Basil Vinaigrette and Muwsharoom Goot Clheese Tarts

Entrees

Grilled Wild King Salmon with Jalapeno Jack Cieese Grits and Tequila Lime Saunce

Blue Cheese Crusted Prime Ribeye Steak with Mixed Fingerling Potatoes and Balsamic-Red Wine Sauce
Pan Seared Sea Scallops withv Bacon - Scallion Risotto- and Pomegronate—Citrus Broww Butter

Smoked Bone~In Pork Chop withv Parmesan Potato- Grotin, Root Vegetables and Shiner Bock Glaze
Crispy Seared Holibut on Houwse Made Grotei, Grilled Asporagus and Meyer Lemon Sauce

Chile Spiced Prime Beef Tenderloin on Butternut Squashv Puree and Marsala - Cowmin Saunce

Grilled New- Zealand Rack of Lamb withv Horseradisihv Wihipped Potatoes and Port Wine Sauce

Red Wine Braised Chicken withe Wld Mwshwroom Rice, Baby Brocolind and Sherry Butter

Crispy Seared Sea Bassy on Trnffle Whipped Potatoes, Artichokes, Tomato- Confit and Lobster Saunce

Pan Rovsted Mahi Mahi witiv Tiger Shwimp Dumplingsy and Spicy Ginger-Lemongrass Brotiv

Executive Chef - Tre Wilcow
Executive Sows Chef - Jermaine Brown
Sowy Chef - Jason Skinner
Pastry Chhef - Kara Blair

Eating row- ov wndercooked meat; ponltry, ov flsh can be dangerows to- your healtiv
Loft 610 wses peanunt ol U the prepavation of cerfain vems.
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