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FFFFirstsirstsirstsirsts    
Five-Spice Crusted Diver Scallops: Arugula, Marinated Beets & Fennel, Blueberries, Onion Marmalade   10 
Hot Rock Honolulu Fish Tasting:  Assortment of Hawaiian Fish Prepared at the Table   14 
Hot Rock Surf & Turf: Honolulu Fish, Kobe Beef   19      Add Zen Sake   3/Glass 
Summer Vegetable Risotto: Pink Eyed Peas, Mixed Local Squash, Eggplant, Rainbow Carrots, Goat Cheese,  

Sale Creek Honey   11       
Assortment of Artisan Cheeses & Creminelli Dry Aged Meats   16 

 

SaladsSaladsSaladsSalads    
Baby Spinach Salad: Clin Gorgonzola, Candied Pecans, Aged Balsamic Vinaigrette   7    
Mixed Green Salad: Spiced Walnuts, Goat Cheese, Raspberry Vinaigrette   7 
Table 2 Caesar Salad: Romaine Hearts, Kalamata Olives, Roasted Garlic Croutons,   

Tomatoes, Creamy Parmesan Dressing   7          Add Truffle Oil   1.5 
 

    

EntreesEntreesEntreesEntrees    
Fish of the Day: Heirloom Tomato Salsa, Jasmine Rice, Mango-Ginger Pureé, Avocado Oil   Market Price 

 Suggested Wine: 2009 Coppola Bianco Pinot Grigio  
 
 

Blackened Diver Scallops: Pink Eyed Peas, Butternut Squash, Country Ham, Green Cabbage, Fried Okra, 
Smoked Paprika Rouille   25 

 Suggested Wine: 2008 Leese Fitch Chardonnay 
Fire Kissed Chicken: Ashley Farms Frenched Breast, Couscous, Green Beans, House Bacon, Smoked 

Roma Tomatoes, Charred Lemon Velouté    21 
Suggested Wine: 2007 Mer Soleil Silver Chardonnay 

 

Hudson Valley Duck Breast: Roasted Potatoes, Grilled Onions, Blueberries, Marinated Beet & Fennel Salad, 
Melted Onion Marmalade, Sour Plum Gelée 27 

 Suggested Wine: 2007 Moobuzz Pinot Noir 
 

Table 2 Shrimp & Grits: Creamy Polenta, Pancetta, Mixed Sweet Peppers, San Marzano Tomatoes,  
 Basil, Roasted Garlic   20 
 Suggested Wine: 2008 Hey Mambo Sultry Red 
 

Crabtree Farms Heirloom Tomato Pasta: Capellini Pasta, Pesto, Grilled Onions, Kalamata Olives   20 
 Suggested Wine: 2008 Discovery Sauvignon Blanc 
 

Summer Vegetable Risotto: Pink Eyed Peas, Mixed Local Squash, Eggplant, Rainbow Carrots, Goat Cheese,  
Sale Creek Honey   21 

 Suggested Wine: 2007 Mer Soleil Silver Chardonnay 
 

Filet Mignon: Smashed Red Bliss Potatoes, Broccolini, Port Demi-Glace   32 
 Suggested Wine: 2008 Pennywise Cabernet Sauvignon 
 

Painted Hills Ribeye: Smashed Red Bliss Potatoes, Broccolini, Port Demi-Glace   27 
 Suggested Wine: 2008 Pennywise Petite Sirah 


