| CLAES |

Sharkors
Cﬂeam 0/ Mi/f&/é/oamgm with Maine Lobster

Wm&eé st. germain, apples, lardons, sage flavored
:bucé /O vosciuflo - house-cured, fig marmalade, toasted brioche

Ot bl someprane

J/a// C(,Z})zm O%a‘m ask server for selection

ok Szrzmlo and Coab Cake - mache with sweet chili sauce
Tha Smohed Duch Lveast pineappie chutmey

\/4&' jl/u/ld cmc/ /]/(/afemw/on Sad/zimi feta puree, basil coulis, age balsamic
/_’?/lw C'aé \S;om'ng /éo// caramelized onions, shiitake mushrooms, tobiko creme fraiche

Salads
SmoéeJ gjoaf C/Leeée bmc[\/é/eir/éom j)mafo \S)aéw/

balsamic reduction, Persian lime oil, micro basil
Owgam'c \S/jomac/L \Sicw
tomato confit, white peaches, marcona almonds, meyer-lemon vinaigrette

CLAES’ Silud

Point Reyes blue cheese, prosciutto cotto, dried blueberries, honey truffle vinaigrette
gaé%/dy'fwﬁoée JLVLJ Mﬁt&/%/oamgm \S)a/éw/

baby arugula, picholine olives, gold beets, walnut vinaigrette

./4/9;*&'/ - may
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/Qre- X mmu Fivst Course

choiceof:
CLAES, \S;/éw/ Cream 0 M//LLM aragus
Py
Point Reyes blue cheese, prosciutto cotto, fines herbs
dried blueberries, honey truffle vinaigrette
Second Course
choiceof:

it o Shea

tempura asparagus spears,

%/éacore jvu/m shallot confit, madeira jus Ca /é c[om'an /Omwm

baby corn, leek ragout jw g bacon infusion
Coll Mokt Sl

blueberry compote, toasted hazelnuts

$36.00

olive oil-poached, French-braised white asparagus,

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

040210  Gold Bacchus Winner, Best Award of Excellence by Wine Spectator - 10 Consecutive Years




CLALES
Siahod

./4/91’&'/ - may

go&u’/éém&ée /O muenga/ lobster, clams, mussels, seasonal fish, saffron-tomato broth 30
Soﬁfiﬁé&gnon kabocha squash, brussel sprout leaves

Suggested Sauces: orange-maple glaze or roasted corn sauce
MM- g)érzeJ géwé @0/ turnip puree, marinated japanese eggplant

Suggested Sauces: wasabi-ginger sauce or toasted sesame cloud

/0 m-\SZama/ \Sza/é/oé parsnips, swiss chard timbale

Sugoested Sauces. grapefruit beurre blanc or fig-honey jus

\/% jw/za trio of cauliflower, cipolinni onions, baby squash

Suggested Sauces: ginger emulsion or roasted pistachio cream
\A/eré Warmafw/ KWVW white bean ragout, ratatouille stack

Suggested Sauces: paquillo pepper coulis or tomato butter

/Oorcim' Cﬂmfed\SZaéaM fregola, baby fennel

Suggested Sauces: sauce romesco or saffron mussel broth

Sfeaéa
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Served with Seasonal Vegetables, Your Choice of A Steak Sauce and A Preferred Accompaniment

\Siw/ CLVLJ jm'/ prime filet mignon and butter-poached lobster tail

ﬂmger \S)feaé marinated in garlic and herbs

\A/a// ngf?fer-/aoac/wa/ ofOéétél" jai/

/Om'nw %ew z/oré Sfeaé
/Om'nw j/élf ignon
Clods Lo

%mt Wl/w/woomd

seasonal selection

/Oofalfoe u giufm

Hawaiian sea salt

gé&wﬂa[ée

tarragon, shallots

14 oz 34

Sidas

please select one of the following:

jwice-gaéeJ /Oofafo

garnished with crispy skins

Sauce

please select one of the following:

C)o nac /Qe ercorn
gnac [“opp

43

26

A 10

10 oz 28
7 oz 33
28

C)r'iép%/dépamng

lemon, parmesan

C’QWJ \S/)o L'thc/L

garnished with parmesan

g;ZQ?OHZOK; ;iZ)lXQAZ

cremini mushrooms

*additional sauce and side selection is available for $5.00 each

Customary Gratuity and Sales Tax Not Included. An 18% Gratuity will be added for parties of 6 or more.
As a Courtesy To Other Customers - Cellular Phones Are Not Permitted in Dining Areas.

040210




