Appetizers

Soup 14
Chef’s Daily

Oysters 30 | 56
Half Dozen | Full Dozen

Jumbo Lump Crab Cake 32

Pomme Anna Potato | Pommery Mustard Sauce | Tarragon

Heirloom Beet Carpaccio 25

Toasted Hazelnuts | Baby Arugula | Creamy Chevre

Baby Kale Caesar 18

Caesar Vinaigrette | Bacon Lardons | Brioche Croutons

Seasonal Mixed Greens 18

Honey Crisp Apple | Candied Pecans | Champagne & Blue Cheese Vinaigrette

Hamachi Sashimi 28

Cherry Tomato | Crispy Duck Skin | Ponzu

aﬁggn Platinum Club is a proud partner & supporter of Ocean Wise sustainable seafood

Please consult your server for allergies or dietary restrictions



Entrées

Beef Tenderloin 74

Parisian Carrots | Sautéed Chanterelles | Hollandaise

Pan Seared Steelhead Trout 44
Leeks & Salsify | Fingerling Potato | Vanilla Foam

Daily Fish mp
Chef’s Inspiration

Cut of the Day mp
Chef’s Selection

Rib Eye 72
Seasonal Garnish

Brown Butter Cavatelli 35 =\

Fall Squash | Pecorino | Smoked Forest Mushrooms

Roasted Chicken Supreme 42

Brussel Sprouts | Double Smoked Bacon | Sweet Corn

The Platinum Burger 36
Double Smoked Bacon | Caramelized Onion Chutney | Aged Provolone

‘ When you order this dish, $1 will be donated to
neeowomn S1ack and kitchen programs at MLSE LaunchPad



