
C L A S S I C  C A E S A R  

BABY GEM LETTUCE, GARLIC STREUSEL, PARMIGIANO-REGGIANO  17

B . L . T  W E D G E  
BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK  16

S W E E T  C O R N  B I S Q U E  

ALASKAN KING CRAB, CHARRED CORN RELISH, ROASTED CHILI OIL  18

 6 OZ MISHIMA RESERVE FILET  75 

8 OZ  BLACK ANGUS FILET MIGNON  62 

16 OZ PRIME DELMONICO RIB EYE  72 

6 OZ FAROE ISLAND SALMON  42 

BOURBON DOUBLE CHEESEBURGER    28

 

M A R Y ’ S  W H O L E - F R I E D  C H I C K E N  

    TRUFFLE MAC & CHEESE AND CHARRED ASPARAGUS    72 

 

A P P E T I Z E R S

M A R K E T  S I D E S  15

BLACK TRUFFLE MAC & CHEESE

         CHARRED ASAPARAGUS, LEMON ZEST

                 BABY BROCCOLINI, KIMCHEE VINAIGRETTE  

D E S S E R T

   B O U R B O N  C H O C O L A T E  B A R    1 3 

PEANUT BUTTER, PRETZEL, ALMOND, HONEY VANILLA ICE CREAM

   W A R M  S P I C E D  B E I G N E T S    1 3 

VANILLA CREME BRULEE, CONFECTIONER’S SUGAR

F R O M  T H E  G R I L L

  

            FRIED BRUSSEL SPROUTS

            WHIPPED POTATO PURÉE  

             DUROC PORK FRIED RICE



W I N E  B O T T L E S  T O  G O

C H A R T O G N E - T A I L L E T    1 1 0   

CUVÉE MICHAEL MINA, CHAMPAGNE, NV      

P A R I G O T  &  R I C H A R D  B L A N C  D E  B L A N C S    7 2  

CRÉMANT DE BOURGOGNE, NV 

S A N D H I  C H A R D O N N A Y   6 5  

CENTRAL COAST 2018

D O M A I N E  D E N I Z O T  S A N C E R R E    6 9  

LOIRE VALLEY 2018

M C B R I D E  S I S T E R S  R O S É    7 5  

BLACK GIRL MAGIC, CALIFORNIA 2019

V I N C E N T  G I R A R D I N  P I N O T  N O I R    7 4  

CUVEE ST-VINCENT, BOURGOGNE, FRANCE 2016

R I D G E  Z I N F A N D E L  B L E N D    7 3  

THREE VALLEYS, SONOMA, CALIFORNIA 2019

L E W I S  C A B E R N E T  S A U V I G N O N    1 2 6 

MASON’S, NAPA VALLEY 2017

http://www.dinemonarchbeach.com


