
 

 
 

LUNCH 
 

 
Appetizers 

 
  Shellfish Plateau 55. 

Maine lobster,  gul f  prawns,  ceviche,  crab claws & East  or  West  coast  oysters    
 
 

Lobster Wonton Soup   12. 
asian scented lobster broth with lobster wontons  

 
Shrimp Cocktail 16. 

 
Baja Bay Scallops & 

Gulf Prawns Ceviche 14. 
j icama & l ime 

 
Torchon of Foie Gras   18. 

brioche crouton,  shal lot-por t-wine sauce 
& peppercress  

Carrot-Fennel  Soup 12. 
 
 

Oysters 3.00ea. 
East  or  West  coast  

 
Organic Field Lettuce Mixed Salad   10. 

mini organic  tomatoes,  crumbled Sonoma goat  
cheese & lemon vinaigret te  

 

Traditional Caesar Salad   14. 
organic whole leaf  romaine hearts  

 
Entrees 

 
Seared Tuna   27. 

ar t ichokes,  f inger l ing potato & tomato-gremolata  
 

Pan Roasted Halibut   24. 
peas,  morel  mushrooms,  fava beans,  gnocchi  

 & beure  blanc 
 

Maine Lobster Salad   27 .  
wa tercress ,  f r i see ,  pance t t a ,  a sparagus ,  c r i spy  poached 

egg  & lemon Vina igre t te  
 

Organic Roast Chicken BLT Salad   24.  

tomatoes,  let tuces,  c ipolin i  onions & warm bacon-
shal lo t  dressing 

 

Dungeness Crab Club Sandwich    21.  
bacon,  tomatoes,  b ibb le t tuce & micro celery leaves,  

toasted sourdough & fr ies  
 

BBQ Kobe Beef Tamale     21.                                                   
Hanger Steak Salad    23. fresh corn masa,  house-made bbq sauce,     

                    red  pepper- fenne l  s l aw 

Wild Salmon Salad   24. 
spinach,  prosciut to ,  baby corn,  sherry v inaigrette  

 
Mediterranean Sea bass   27.  

provencal  vege tables ,  l emon emuls ion  
 

Yellowfin Tuna Tartare   24. 
mango,  avocado & soy vinaigret te  

 
Maine Sea Scallops    27.  

toasted quinoa pi la f ,  orange cumin vinaigret te  
 

Kobe Burger   16.  
aged cheddar,  sesame rol l ,  homemade fr ies  

 
Organic Vegetable Chop Salad  22.  

fresh mozzarel la ,  red wine vinaigret te  

              tomatoes,  mixed greens,  blue cheese,
 

                                                                                              shal lo t  & red wine vinaigret te                       

Sides 
 

7. 
 
 

o ld  bay seasoned fr ies        toasted quinoa pi laf  

asparagus s t i r  f ry of  market  vegetables  

 
 
 
 

Food Allergy Menus Available Upon Request 
 

18% gratuity will be added to parties of 7 or more 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  food borne illness. 

Proper attire requested– appropriate footwear, please 



 

BREAKFAST 

 
Continental Breakfast   19.  

 select ion of  fresh squeezed ju ice,  cof fee or  tea  
& your choice  of  one of  the fo l lowing i tems:  

 

 Warm Bakery Basket with homemade marmalade,  preserves  & sweet  but ter  

Croissant  with  homemade marmalade,  preserves & sweet  but ter  

Assorted Basket of Toast with homemade marmalade,  preserves & sweet  butter  

Cream of Wheat served with  warm milk ,  brown sugar & rais ins    
Irish Steel Cut Oatmeal served with warm milk ,  brown sugar & rais ins   

 
Homemade Almond & Cashew Nut Granola 12. 

organic yogurt ,  wi ld f lower honey & strawberries  
 

Wild Blueberry Buttermilk Pancakes 18. 
orange blossom honey but ter  & pure maple syrup 

 

White Chocolate & Orange Bread French Toast 15. 
 toasted  macadamia nut  but ter ,  served with pure maple syrup 

 
Tableau Breakfast   25. 

Two Eggs, Any Style 
served with Nueske bacon,  Tableau potatoes & toast  

 our warm bakery basket  with homemade marmalade,  preserves & sweet  but ter  
  choice of  fresh squeezed ju ice,  cof fee  or tea  

 
Fresh Fruit Plate   13. 
organic sheep’s  milk  yogurt   

 
Omelette   16. 

served with toast  & Tableau potatoes  
asparagus,  tomato,  mozzarel la ,  basi l   

 
 

Eggs Benedict  21. 
poached eggs,  Nueske country ham, béarnaise sauce 

 
 

Kobe Short Ribs  21. 
scrambled eggs,  potato cakes ,  béarnaise sauce 

 
 

House Smoked Salmon   16. 
tradi t ional  garnishes & toasted bagel  

 
 

Sides 
Two eggs, any style   10.  

Nueske bacon or Chicken – apple sausage  7.  

Tableau potatoes   6. 

Fresh berries   12. 

Small  fresh fruit  plate   8.  
Toast  4.  

 
Fresh Squeezed Juices 

 

orange ~ carrot ~ grapefruit ~ watermelon  6.                today’s smoothie  9. 
 

 

Breakfast Cocktails 
 
 

 
 
 

Food Allergy Menus Available Upon Request  
 

18% gratuity will be added to parties of 7 or more 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Appropriate attire requested– appropriate footwear, please. 

 

       Wasabi Bloody Mary  12. Bellini  12. Mimosa  12. 

Spiked Coffee  9. Screwdriver  12. Bloody Caesar  12. 



 

 
BRUNCH 

 

 
Appetizers 

 
Carrot-Fennel  Soup 12. 

 
Traditional Caesar Salad   14. 

organic whole leaf  romaine hearts    
 

Shrimp Cocktail 16. 
 

Oysters 3.00 ea 
East  or  West  Coast  

 
 

Lobster Wonton Soup    12. 
asian scented lobster broth with lobster wonton  

 
Organic Field Lettuce Mixed Salad   10. 
mini tomatoes,  crumbled Sonoma goat cheese & 

lemon vinaigret te    
 
 

Homemade Almond &  
Cashew Nut Granola   12.    

organic yogurt ,  wi ld f lower honey & strawberries     

Chilled Shellfish Plateau   55. 
 Maine lobster ,  gul f  prawns,  ceviche,  crab claws & East  or  West  coast  oysters    

 
 
 

Entrees 
 

Tableau Breakfast   25. 
Two Eggs, Any Style 

Nueske bacon,  Tableau potatoes & toast  
 our warm bakery basket  with homemade marmalade,  

preserves & sweet  but ter  
  choice of  fresh squeezed ju ice,  cof fee  or tea  

 

Omelette   16. 
served with toast  & Tableau potatoes    
asparagus,  tomato,  mozzarel la ,  basi l  

   
 

Wild Blueberry 
 Buttermilk Pancakes 18. 

orange blossom but ter  & pure maple syrup    
 
 

Kobe Short Ribs  21. 
scrambled eggs,  potato cakes ,  béarnaise sauce    

 
 

Eggs Benedict  21. 
poached eggs,  Nueske country ham, béarnaise sauce 

 
 

White Chocolate & Orange  
French Toast   15. 

 toasted  macadamia nut but ter ,  maple syrup    
 

House Smoked Salmon  16.  
tradi t ional  garnishes & toasted bagel    

 
 

Dungeness Crab Club   21. 
smoked bacon,  gri l led sourdough,  homemade fr ies    

 

Kobe Burger   16. 
aged cheddar,  sesame rol l ,  homemade fr ies    

 

Organic Roasted Chicken 
 B.L.T. Salad    24. 

heir loom tomatoes,  le t tuce,  marble potatoes ,  
c ipol inni  onions & warm  bacon shal lo t  dressing    

 

Wild Salmon Salad   24. 
spinach,  prosciut to ,  baby corn,  sherry v inaigrette  

 

Hanger Steak Salad    23. 
tomatoes,  mixed greens,  b lue cheese,  

shal lo t  & red wine vinaigret te  
 

Yellowfin Tuna Tartare   24. 
mango,  avocado & soy vinaigret te    

 

Maine Lobster Salad   27 .  
wa tercress ,  f r i see ,  pance t t a ,  a sparagus ,   
c r i spy  poached egg & lemon vina igre t te  

 
 

Sides 
 
 

 
 
 

 
Fresh Squeezed Juices 

 

orange ~ carrot ~ grapefruit ~ watermelon    6.              today’s smoothie  9. 
 

 
Food Allergy Menus Available Upon Request  

 
18% gratuity will be added to parties of 7 or more 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may inc ase your risk of  food borne illness. re
                                                                                                          appropriate attire & footwear required please 
 

selection of mini pastries  6. chicken & apple sausage  7. Irish steel-cut oatmeal  9. 

Tableau potatoes  6. Nueske bacon  7. cream of wheat  9. 

old bay fries 6. two eggs any style 10. bread basket  6. 


