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18% Gratuity will be added to parties of 8 or more and the Split Plate Charge is $4.95

APPETIZERS

DUNGENESS CRAB CAKES
Tomato chive buerre blanc and lotus chips

12.95

BABY BACK RIBS
Pork ribs with a honey barbeque glaze on a bed of

Yukon Gold mashed potatoes
8.95

MACADAMIA CRUSTED BRIE
Oven roasted brie with artisan bread. Served with

fresh citrus-sweet chili sauce.  
8.95

TERIYAKI TENDERLOIN SKEWERS
Pineapple teriyaki marinated filet mignon.

9.95

GIANT SHRIMP COCKTAIL
3, 1/6 pound shrimp served with our homemade spicy

cocktail sauce.
15.95

CAJUN LAMB CHOPS
Four chops dusted with cajun spice and grilled with

sweet chili siracha sauce & whipped potatoes
13.95

AHI POKE CONES
Diced fresh Ahi with soy, ginger and honey served

with a soy chili dipping sauce
12.95

CALAMARI
Monterey's finest Calamari steak seasoned and pan

seared with red peppers and onions
11.95

DUCK ROLLS
Pulled duck confit infused with ginger, garlic and
jalapeño. Stuffed with cilantro cream cheese and

avocado, served with a sambal dipping sauce
9.95

BRAISED PORK BELLY
Cider glazed with mashed sweet potatoes 

11.95

SOUPS

SHRIMP BISQUE
Shrimp sautéed in a sherry based bisque garnished
with a crostini and a prawn finished with cognac

8.95

FRENCH ONION
The traditional favorite with Gruyere and Havarti

cheese topped with Onion Strings
6.95

SALADS

SUEDE BLUE CAPRESE TOWER
Fresh buratta cheese, tomato and basil with baby
greens tossed in a lemon and white balsamic oil,

finished with a house balsamic and olive oil
8.95

CHOPPED SALAD
Grilled diced chicken tossed with chopped iceberg &
romaine lettuce, spinach, radicchio, bacon, egg and
red onions in a lemon basil vinaigrette, finished with

blue cheese crumbles.
8.95

CLASSIC CAESAR
Whole Romaine hearts tossed with fresh Caesar
dressing, baked croutons and parmesan cheese   

7.95

ROASTED BEET SALAD
Gold and purple beets tossed with spring mix, red

romaine lettuce, goat cheese, toasted almonds with a
yuzu vinaigrette

8.95

THE WEDGE
¼ head of crisp Iceberg lettuce with vine ripened

tomatoes, smoked pepper bacon and topped with our
homemade bleu cheese dressing

7.95

DUNGENESS CRAB AND AVOCADO
TOWER

Dungeness crab, mango, red onion & cucumber with
Mizuna & baby greens, tossed with a white balsamic

and lemon oil, topped with avocado
14.95
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FROM THE SEA
KING SALMON

Honey nut crusted salmon fillet served with
champagne sauce, green beans, spinach, red onions

and whipped potatoes.
23.95

SWORDFISH 
Chipotle honey glaze, topped with grilled pineapple

mango salsa & jalapeño crème fresh on creamy
coconut ginger risotto

23.95

CRAB STUFFED SHRIMP
Four 1/6 pound shrimp with Dungeness Crab wrapped

in apple wood bacon, in a diablo sauce, on a bed of
lemon scented risotto 

26.95

ALASKAN KING CRAB LEGS
1lb of Alaskan King Crab legs with a lemon scented

basmati rice and drawn butter
43.95

SESAME CRUSTED LEMON SCENTED
AHI TUNA

Pan seared rare, cilantro wasabi risotto, coconut
ginger sauce with micro greens

23.95

THE SUEDE BLUE
5 oz filet mignon with blue cheese crust & wild

mushroom sauce served with a 6 oz lobster tail and
horseradish whipped potatoes

36.95

MISO GLAZED HALIBUT
Sautéed Asian vegetables and wasabi whipped

potatoes
24.95

PISTACHIO ALMOND CRUSTED SEA
BASS

Topped with avocado butter, served on Moroccan
couscous and melted leeks  

23.95

CHICKEN, PORK AND
LAMB

CHICKEN MADERIA
Pan seared chicken breast with crispy pancetta,
crimini mushrooms, bell peppers and whipped

potatoes with a maderia sauce
19.95

DOUBLE CUT PORK CHOP
Made with a cider and three grain mustard glaze, on a

bed of marroni and cheese
23.95

RACK OF LAMB
 Seared rack of lamb crusted in fresh herbs and garlic

with a red wine reduction and roasted french
fingerlings

29.95
HALF ROASTED CREOLE CHICKEN

Half chicken rubbed with creole seasoning, roasted
and served with whipped potatoes and asparagus

18.95

FROM THE RANGE
SAUCES

All steaks come with you choice of sauce: Peppercorn,
Bordelaise, Bernaise, or Mushroom

CRUST
All steaks come with your choice of crust: Peppercorn,

Espresso and Chili, Brown Sugar & Sea Salt, or
Garlic Herb

FILET MIGNON
Our most tender steak cooked to perfection served

with your choice of au gratin, mashed or baked Yukon
potatoes.

8oz 28.95   10oz 31.95

FRENCH CUT RIB EYE 
18oz Bone-in Rib eye, the most flavorful cut of beef

32.95

STEAK AU POIUVE
14 oz NY strip rolled in cracked peppercorns and

finished table side with a brandy peppercorn sauce
28.95

PRIME RIB
Prime rib seared with a salt and pepper crust, then

slow roasted  
10oz 21.95   22oz 26.95

KANSAS CITY NEW YORK STEAK
16oz Bone in New York Strip with maitre de butter 

32.95

PASTA & RISOTTO
CLASSIC GARLIC SCAMPI

Fresh fettuccini pasta sautéed in a garlic, butter
&white wine sauce with cherry tomatoes and

mushrooms
23.95

FILET PASTA
Tenderloin, crimini mushrooms, cherry tomatoes, and

peppercorn sauce, with penne pasta
22.95

MUSHROOM RISOTTO
Creamy risotto with mushrooms, spinach, tomato and

parmesan cheese
22.95

SIDE DISHES
LOBSTER MACARONI AND CHEESE

Chunks of Maine Lobster in a cheesy macaroni and
cheese casserole

12.95
SIZZLING MUSHROOMS

Sautéed in butter & sherry, served sizzling table side
7.95

CAULIFLOWER AU GRATIN
Fresh cauliflower served au gratin style with cheese

and baked to perfection
7.95

ASPARAGUS
Served with hollandaise 

7.95
CREAMED CORN
A classic creamed corn

7.95


