
 

206 North Rodeo Drive ♦ Beverly Hills ♦ California ♦ 90210 ♦ Phone: 310-859-0434 

Seafood BarSeafood BarSeafood BarSeafood Bar    

Oysters On The Half Shell 
Served with Cocktail Sauce & Cucumber Mignonette 

Kumiai Oysters   14.95 

Malpeque Oysters   14.95 

Seared Albacore Tuna 
Avocado, Truffle Oil, Sliced Jalapeño 

Micro Cilantro, Citrusx3 Ponzu   12.95 

Prawn Cocktail 
Jumbo Prawns, Cocktail Sauce   15.95 

Chilled Seafood Platter 
Lobster, Jumbo Prawns, Oysters, PEI Mussels, Bay Shrimp 

Dungeness Crab, Peruvian Bay Scallop Crudo 

Medium (serves 3 to 4)   55.95 

Large (serves 5 to 6)   79.95 

Small PlatesSmall PlatesSmall PlatesSmall Plates    
 

Bacalhau Croquettes Salted Cod & Potato Croquette with Kalamata Olive Leek Sofrito, Jalapeno Crema   8.95 

Roasted Bone Marrow Fleur de Sel, Parsley Shallot Salad, Lemon Vinaigrette   12.95 

Kurobuta Pork Belly “Sopes”  English Muffin, Pico De Gallo, Micro Cilantro, Salsa Negra   10.95 

Fried Oysters Rockefeller Spinach, Bacon & Parmesan Mix, Tomato Salsa, Hollandaise Sauce   10.95 

Blue Crab &  Shrimp Cake Tomato Basil Confit, Saffron Aioli   13.95 

Fried Calamari Semolina Battered, Green Curry Dipping Sauce   11.95 

Steamed P.E.I. Black Mussels Roma Tomatoes, Blue Cheese, Applewood Smoked Bacon, Basil   10.95 

Dungeness Crab Tower Roma Tomato, Avocado, Green Gazpacho   13.95 

Grilled Marinated Artichoke Braised in Chablis, Vegetable Stock & Served with Lemon Aioli   7.95 

Soup & SaladsSoup & SaladsSoup & SaladsSoup & Salads    

Seafood, Corn & Bacon Chowder   Bowl   6.5 

White Asparagus Soup   Bowl 6.5 

Roasted Beet Salad 
Sliced Beets, Niçoise Olive Pudding, Grapefruit 

Walnuts, Goat Cheese, Wild Arugula, Balsamic   7.95 

Boston Bibb Lettuce 
Apples, Sliced Radish, Red Onion, Almonds 

Danish Blue Cheese, Red Wine Vinaigrette   6.95 

Hearts of Romaine Cæsar 
Garlic Croutons, Parmesan Cheese   6.95 

Spinach Salad 

Candied Walnuts, Italian Sundried Tomatoes 

French Feta Cheese, Pomegranate Vinaigrette   7.95 

TUESDAY,  FEBRUARY  14,  2012 

 

Starter 
Choice of: 

 

Appetizer Trio 
Blue Crab & Bay Shrimp Crab Cake with Saffron Aioli, 

Pork Belly “Sopes” with Salsa Negra & Pico de Gallo, 

Bacalhau Croquette with Olive Leek Sofrito 

~ paired with  ~ 
Avissi ProseccoAvissi ProseccoAvissi ProseccoAvissi Prosecco    

    

or 
 

White Asparagus Soup 
Parmesan Crisp, Chervil, 

Wild Mushroom Duxelle Crostini 

Niçoise Olive Oil 

~ paired with ~ 

Swanson Pinot GrigioSwanson Pinot GrigioSwanson Pinot GrigioSwanson Pinot Grigio    
 

********** 
 

Entrée 
Choice of: 

 

Seafood Paella 
Spanish Chorizo, Jumbo Prawns, 

Manila Clams, PEI Mussels, Saffron, 

Chicken Breast, English Peas 

~ paired with ~ 

Meiomi Pinot NoirMeiomi Pinot NoirMeiomi Pinot NoirMeiomi Pinot Noir    
 

or 
 

12oz Ribeye Steak 
Brown Sugar & Espresso Rub, Watercress, 

Parsnip & Sweet Potato Gratin, 

Roasted Shallot & Sherry Demi 

~ paired with ~ 

Beringer Knight’s Valley CabernetBeringer Knight’s Valley CabernetBeringer Knight’s Valley CabernetBeringer Knight’s Valley Cabernet    
 

********** 
 

Dessert 
Choice of: 

 

Decadent Truffle Cake 
Candied Ginger, Pear Sorbet, 

Pear Oatmeal Cookie, 

Parsnip Pudding, Salted Caramel 

~ paired with ~ 

Sandeman Founders Reserve PortSandeman Founders Reserve PortSandeman Founders Reserve PortSandeman Founders Reserve Port    
 

or 
 

Meyer Lemon Tart 
Meyer Lemon Curd, Pate Sucre Crust, 

Lavender Meringue,  

Blood Orange Coulis 

~ paired with ~ 

Covey Run Riesling IcewineCovey Run Riesling IcewineCovey Run Riesling IcewineCovey Run Riesling Icewine    

 

Tasting Menu             49 per person 
Paired with Wines     75 per person 

Prices do not include sales tax or gratuity 

Valentine’s Day 

Prefix Menu 

SidesSidesSidesSides    
Sautéed Asparagus Hollandaise   6.95 

Garlic Mashed Potatoes Chives   6.95 

Shoestring Onion Rings Chipotle Ranch   5.95 

Fried Brussel Sprout Almonds, Balsamic   6.95 

Potatoes Au Gratin Shitake Mushrooms   6.95 

French Fries Garlic Butter & Parmesan   5.95 

Sweet Potato Fries Chili Mayo   6.95 

Dinner EntreesDinner EntreesDinner EntreesDinner Entrees    

 

Clear Springs Trout Grilled with Toasted Almonds & Chive Beurre Blanc   22.95 
 

Hawaiian Albacore Tempura Fried Rare, Spinach, Mushrooms, Miso Vinaigrette   23.95 
 

Swordfish Roasted Butternut Squash, Spinach, Pineapple Chutney & Lebni Yogurt   27.95 
 

Andean Dream Gluten Free Quinoa Pasta Butternut Squash, Mushroom, Fried Sage, Beurre Noisette   16.95 
 

Hawaiian Mahi Mahi Blue Crab & Grilled Corn Crust, Almond Ancho Romesco   27.95 
 

Lobster Tail Risotto Grilled Lobster Tail, Squid Ink Risotto, Calamari, Braised Leeks   36.95 
 

Cedar Plank Roasted Salmon Seasonal Vegetables, Beurre Rouge Sauce   25.95 
 

Oregon Dover Sole Parmesan Crusted with Caper Chive Beurre Blanc   23.95 

Chef’s SpecialtiesChef’s SpecialtiesChef’s SpecialtiesChef’s Specialties    

Grouper 
Maitake Mushroom, Celery Root “Risotto”, Braised Fennel, Beurre Blanc, Parsley Coulis   33.95 

 

Chilean Seabass  
Whole Grain Mustard & Miso Glaze, Fennel, Beurre Blanc, Cucumber Salad, Broccolini   37.95 

 

Scottish Loch Duart Salmon  
English Peas, Spinach, Maitake Mushroom, Orange Vierge, Carrot Cardamom Beurre Blanc   28.95 

 

Porcini Dusted Sea Scallops 
Baby Turnips, Brussel Sprouts, Celery Root, Beurre Blanc, Pomegranate Gastrique   29.95 

 

Australian Barramundi 
Artichoke, Squash, Braised Leeks, Spinach, Pistou Sauce, Beurre Rouge   26.95 

 

Ahi Tuna & Hudson Valley Foie Gras 
Ahi Tuna Seared “Rare”, Parsnip Puree, Roasted Shallot & Port Reduction   33.95 

Meat & PoultryMeat & PoultryMeat & PoultryMeat & Poultry    

12 oz Wagyu Ribeye Cap 
Ancho Steak Rub, Clover Honey Steak Butter   46.95 

 

8 oz Prime Filet Mignon 
Porcini Truffle Maitre d’ Butter   38.95 

 

12 oz American Lamb Loin Chop 
Dukkah Crust, Parsnip, Pomegranate Demi   41.95 

 

Dry Aged New York Medallions 
Three 4 oz Medallions with Red Wine Demi   26.95 



5 oz.       8 oz.    bottle 5 oz.       8 oz.    bottle 

WINE OF THE MONTH 
BELLE GLOS “MEIOMI” PINOT NOIR 

Meiomi smoothly brings the best characteristics of three coolest growing regions along California’s Pacific Coast border; Sonoma, Santa Barbara and 
Monterey.  Sonoma’s bright berry flavors and minerality; Santa Barbara’s spice notes and silky texture; and Monterey’s opulence and earthy quality con-
tribute to the broad deeply flavored and truly balanced wine.  With Meiomi’s deep garnet color and aromas of cola and blackberries; each sip is a layered 

palate of abundant flavor with a velvety richness & texture carrying the wine through to a lingering, succulent finish. 

        Glass:  5 oz....105      8 oz....155       Bottle:  47 

SPARKLING WINES 
 .           Avissi, Prosecco, IT ..................................................... 95 ...... ..........38 
90 pts.  ����    Chandon Brut Sparkling, Napa Valley, CA.............. 105 .... ..........45  
90 pts.  Mumm Napa Brut Rose, Napa Valley, CA.............. 135 .... ..........56 
 Nicolas Feuillatte Brut, Epernay, France.................. 155 .... ..........68 
93 pts. Henriot Brut Souverein, Reims, France.........................................78 
92 pts. Nicolas Feuillatte Brut Rosé, Epernay, France .............................85 
   ���� Moet & Chandon Imperial, Epernay, France.................................88 
 Veuve Clicquot Brut,, Reims, France .............................................105 
94 pts. Dom Perignon, Eperney, 2000, France ..........................................250 
 

CRISP, REFRESHING WHITES 
          � � � � Beringer, White Zinfandel, CA........................................................22 
          � � � � Bargemone, Dry Rose, Provence, France ............... 85  /  125 ......32 
             St. M Riesling, Dr. Loosen, Mosel, Germany.......... 85 /  115 ......29 
91 pts. ����  Poet’s Leap, Riesling, Walla Walla, 2010, WA.............................48 
90 pts. ����  Ste Michelle “Eroica,” Riesling, Columbia, 2009, WA................52 
           ���� Caymus “Conundrum,” White Blend, CA....................................48 
90 pts.  ���� Pine Ridge, Chenin Blanc/Viognier, Clarksburg, 2010, CA........32 
      �      �      �      � Atrea, Rousanne/Viognier, Mendocino, CA ........... 95  / 135 ......39 
91 pts. K Vintner’s, Viognier, Columbia, 2010, WA ...............................48 
            Teresa Raiz, Tocai Friulano, Friuli, Italy.........................................36 
 Foris, Pinot Blanc, Rogue Valley, OR .............................................38 
 

SAUVIGNON BLANC 
      �      �      �      � Clos la Chance, Santa Cruz, CA .....................................................29 
      �      �      �      � Nobilo, Marlborough, NZ........................................... 85  / 115 .......32 
91 pts.  ���� Ferrari-Carano, Sonoma, 2010,CA .......................... 95  / 135.......38 
91 pts.  ���� Kim Crawford, Marlborough, 2010, NZ. ......................................38 
93 pts. � � � �    Frog’s Leap, Napa, 2010, CA ..................................... 105 / 145 .....44 
90 pts. Chalk Hill, Sonoma, 2009, CA .........................................................45 
           ���� Saracina, Mendocino, CA..................................................................48 
90 pts. Sancerre, Pascal Jolivet, Loire, 2010, FR........................................54 
 

PINOT GRIGIO/PINOT GRIS 
 Ecco Domani Pinot Grigio, Delle Venezie, Italy .... 85  /  115......29 
 Banfi, “San Angelo” Pinot Grigio, Tuscany, Italy..........................36 
 Raptor Ridge, Willamette Valley, OR ............................................39 
92 pts.   Swanson, Napa Valley, 2009, CA .............................. 95 /  135 ......40 
90 pts.  ���� Chehalem “3 Vineyard” Pinot Gris, 2010, OR.............................42 
90 pts.  ���� King Estate Signature Pinot Gris, 2009, OR .................................45 
 Santa Margherita Pinot Grigio, Veneto, Italy ................................48 
 

CHARDONNAY 
      �      �      �      � Clos La Chance, Santa Cruz, CA .............................. 75  / 105 ......29 
 Kendall Jackson “Vintner’s Reserve,” CA .....................................36 
      �      �      �      � Chehalem “Inox,”, Willamette Valley, OR....................................39 
90 pts. Napa Cellars, Napa, 2010, CA................................... 95  / 135 ......42 
90 pts.  ���� La Crema, Sonoma Coast. 2009, CA.............................................46 
90 pts.  Trefethen, Napa Valley, 2009, CA............................ 105 / 155 .....48 
 Sonoma Cutrer, Russian River Ranch, Sonoma, CA ..................50 
 Pouilly Fuisse, Bouchard, Burgundy, France..................................52 
93 pts.  ���� Beringer “Private Reserve,” Napa, 2009, CA......... 125 / 185 .....58 
90 pts.  ���� Domaine Drouhin “Arthur,” Willamette, 2009, OR..................64 
91 pts.  ���� Auteur “Durell,” Sonoma County, 2009, CA ..............................72 
91 pts.  ���� Kistler “Les Nosetiers,” Sonoma Coast, 2009, CA....................78 
90 pts.  ���� Cakebread Cellars, Napa Valley, 2009, CA ..................................82         

                                                             
             �             �             �             �        Organic or Sustainable 

PINOT NOIR 
   ���� Mark West Winery, CA..............................................85   / 115......29 
90 pts. Napa Cellars, Napa, 2010, CA...................................95  /  135 .....42 
90 pts.  ���� Meiomi, Central Coast/Sonoma, CA........................105 / 155 .....47 
 Cambria “Julia’s Vineyard,” Santa Maria, CA................................48 
      �      �      �      � Raptor Ridge, Willamette Valley, 2007, OR .................................52 
90 pts.  ���� Hahn “SLH,” Santa Lucia Highlands, 2010, CA............................58 
90 pts.      Sonoma Cutrer, Sonoma Coast, 2007, CA ..................................68 
91 pts.  ���� Domaine Serene “Yamhill,” Willamette Valley, 2007, OR ........76 
94 pts.  ���� Sineann “Resonance,” Willamette Valley, 2010, OR ..................82 
 

MERLOT 
 Blackstone, CA ..............................................................85  /  115......29 
 Franciscan, Napa Valley, CA.......................................95 /  135.......36 
 Whitehall Lane, Napa Valley, CA ....................................................42 
 Januik, Columbia Valley, WA............................................................45 
 Trefethen, Napa Valley, CA..............................................................48 
      �      �      �      � Frog’s Leap, Napa, CA.......................................................................54 
90 pts.  St. Francis, Sonoma, 2006, CA.........................................................58 
92 pts.  Northstar, Columbia Valley, 2007, WA ........................................62 
94 pts.  Long Shadows “Pedestal,” Walla Walla, 2007, WA....................94 
 

SPICY, EARTHY, SEXY REDS 

          � � � � Penfolds Koonunga Hill, Shiraz, Australia.................75 /  105.......29 
91pts. ���� Susana Balbo, Malbec, Mendoza, 2008, Argentina .......................48 
Top 100 Frescobaldi, Chianti “Nipozzano” Riserva, 2007, Italy ...............48 
90 pts.  Conn Creek “Anthology,”  Napa, 2006 CA.................................52 
90 pts.  Renwood “Jack Rabbit Flats” Zinfandel, Amador 2008 CA ......48 
91 pts. Turley, Zinfandel “Old Vines,” 2009, CA......................................58 
93 pts.. Mollydooker “The Boxer,” 2010, Australia ..................................52 
93 pts. Two Hands “Gnarly Dudes,” Shiraz, 2009, Australia .................66 
      �      �      �      � Orin Swift “The Prisoner,” Napa, 2009, CA ..........125 / 185 .....58 
      �       �       �       � Stag’s Leap, Petite Syrah, Napa, CA................................................78 
94 pts. ���� Trefethen “Dragon’s Tooth,” Malbec/Cab, 2008, Napa, CA....120 
  

CABERNET SAUVIGNON 
 14 Hands, WA...............................................................85  / 125.......29 
 Murphy Goode, Alexander Valley, CA ..........................................36 
90 pts Joel Gott “815,” Napa, 2008, CA..............................95 /  135.......42 
90 pts. Beringer, Knights Valley, 2008, CA.................................................48 
 Nine Hats, Cabernet/Merlot, Walla Walla, WA .........................58 
90 pts. ���� Vineyard 29 “Cru.” Napa Valley, 2008, CA............135 / 195 .....62 
 Groth, Oakville, Napa Valley, 2008, CA........................................72 
91 pts. Joseph Phelps, Napa Valley, 2007, CA ...........................................85 
93 pts. Long Shadows “Feather,” Walla Walla, 2006, WA.....................94 
91 pts. Robert Mondavi “Reserve.” Napa Valley, 2000 CA....................98 
91 pts. Col Solare, Columbia Valley, 2001 WA.........................................115 
 Silver Oak, Alexander Valley, 2007, CA........................................120 
93 pts. Paul Hobbs, Napa Valley, 2008, CA................................................135 
92 pts.  ���� Cakebread, Napa Valley, 2008, CA.................................................140 
93 pts. Caymus “Special Selection,” Napa Valley, 2009, CA ..................195 
94 pts. Chateau Montelena “Estate,” Napa Valley, 2007, CA ................225 

 
     
            ABOUT THE 100-POINT SCALE 
Ratings reflect how highly tasters regard each wine relative to other wines.  
The rating summarizes a wine’s overall quality. (Wine Spectator, 2009) 
 

90 - 100 Outstanding: a wine of superior character and style     
Ratings compiled from Wine Spectator, Wine Advocate &  Wine Enthusiast   

HALF BOTTLE SELECTIONS 
   

Moet & Chandon “Brut Imperial” ......48 

Caymus Conundrum, CA.....................24  

91 pts Kim Crawford Sauvignon Blanc, NZ.24 

92 pts Macrostie Chardonnay,Sonoma, CA.28 

92 pts Sineann Pinot Noir,OR............ .........  32 

 Frog’s Leap Merlot, Napa, CA….......36 

Mt Veeder Cabernet, Napa, CA.........36 

Trefethen Cabernet, Napa, Ca ...........42 

Wines You Should Be Drinking 
These wines are some of our favorites that are limited production wines 
 that represent the best values for the grape varietal and the region 

Bargemone Dry Rose, Provence, France..................... 85  / 125 ......32 

Pinot Gris, Swanson, Napa Valley, CA......................... 95  / 135 ......40 

Rousanne/Viognier, Atrea, Mendocino, CA................. .95 / 135 ......48 

The Prisoner, Napa, CA .. ............................................. 125 / 185…..58 

Cabernet Sauvignon “Cru,” Vineyard 29, Napa, CA ..135 / 195…..62 


