Dine LA Prix Fixe Dinner Menu $29
Daily 5:00pm - Tax and gratuity not included

FIRST COURSE
choice of:

Clam Chowder
smoked bacon - chive
Oak-Grilled Artichoke
roasted garlic aioli
Calamari
cocktail sauce - Tartar
Caesar salad
romaine - garlic croutons - Shaved Parmesan
Add-on
*Lump Crab Cake ($5 supplement)
spicy remoulade - tartar - charred lemon

SECOND COURSE
choice of:

Teriyaki Chicken
Jidori free range chicken - Szechuan green beans - Jasmine rice
Jambalaya
Spicy cajun cream - clams - shrimp - Andouille sausage - mushrooms - rice or linguini
New Orleans BBQ Shrimp
“Very Hot & Sweet” - bell peppers - onions - tomatoes - mushrooms - lemon - jasmine rice
*Steak Frites ($5 Supplement)
Prime Flat Iron steak - garlic butter - red wine reduction - truffle fries
*San Francisco Style Cioppino ($5 Supplement)
Fresh fish - shrimp - clams - scallops - spicy tomato broth - garlic - white wine - garlic cheese toast
Memphis Style Oak-Grilled BBQ Pork Ribs ($5 Supplement)
half rack - shoestring fries - coleslaw

THIRD COURSE
Bread Pudding
Jack Daniels Sauce - whipped cream
Crème Brûlée
fresh fruit

Dine LA Prix Fixe Lunch Menu $20
Daily 11:30am - 2:00pm - Tax and gratuity not included

FIRST COURSE
choice of:

Clam Chowder
smoked bacon - chive
Oak-Grilled Artichoke
roasted garlic aioli
Calamari
cocktail sauce - Tartar
Caesar Salad
romaine - garlic croutons - Shaved Parmesan
*Lump Crab Cake ($5 supplement)
spicy remoulade - tartar - charred lemon

SECOND COURSE
choice of:

Chopped Salad
arugula - Israeli couscous - currants - tomatoes - pepitas - roasted corn - parmesan cheese buttermilk basil
dressing (choice of salmon or chicken)
Crispy Fish Sandwich
wild pacific rockfish - cornmeal crusted - cole slaw - avocado - remoulade - brioche - fries
Fresh Catch of the Day
Chef’s choice of fish
Memphis Style Oak-Grilled BBQ Pork Ribs ($5 Supplement)
half rack - shoestring fries - coleslaw

THIRD COURSE

$5 supplement for dessert
Bread Pudding
Jack Daniels Sauce - whipped cream
Crème Brûlée
fresh fruit

