
PRE FIXE MENU 69

FIRST COURSE CHOICE OF:

Onion Soup
Gruyere, crouton, chive

Caesar
Local baby romaine, traditional dressing  
crouton, Parmigiano reggiano

Oakville Wedge
Lettuce, tomato, blue cheese, bacon, pickled shallot 
tarragon buttermilk dressing

ENTRÉE:

12oz Creekstone Prime Rib*

Roasted potatoes, broccolini, au jus
creamy horseradish

DESSERT

Assorted Petit Fours

STARTERS
Onion Soup
Gruyere, crouton, chive

12

Crab Cake
Remoulade, herb oil

21

Mussels
White wine, shallots, herb butter, warm baguette

24

Shrimp Cocktail
Meyer lemon confit aioli or horseradish cocktail 
sauce

22

Burrata
Heirloom tomatoes, acqua di pomodoro, basil oil 
ciabatta

16

Caesar
Local baby romaine, traditional dressing  
crouton, Parmigiano reggiano

13

Oakville Wedge
Lettuce, tomato, blue cheese, bacon, pickled 
shallot, tarragon buttermilk dressing

13

STEAKS CREEKSTONE FARMS ANGUS

Ribeye*

18oz
68

Filet*

8oz
63

New York Strip*

14oz
58

Prime Rib*

16oz
53

Surf & Turf *

8oz filet, lobster tail
MP

STEAK ENHANCEMENTS
A La Bone Marrow, Fresh Herb 
Butter Roasted bone marrow, fresh herbs 

12

Oscar Style, Lump Crab
 Asparagus, hollandaise 

20

Au Poivre Style
Peppercorn crust, Dijon, cognac, cream

12

Hollandaise 6

Béarnaise 6

Chimichurri 6

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, 
poultry, or shellfish reduces the risk of food borne illnesses. Individuals with 
certain health conditions may be at high risk if these foods are consumed raw 
or undercooked. Consult your physician or public health official for further 
information.



SIDES
Asparagus
Lemon aioli

12

Spinach
Sautéed or cream

12

Macaroni & Cheese
Vermont cheddar, bread crumbs

12

Risotto
Reduced cream, white wine, parmigiano 
reggiano

12

Wild Mushrooms
Sherry, butter

12

Baked Potato
Sour cream, butter, bacon

12

Rosemary Potatoes 12

Mashed Potatoes
Chives

12

French Fries
Add truffle oil & parmesan cheese

12

16

SPECIALTIES
Vongole
Linguini, Manilla clams, white wine, garlic

36

Scallops*

Day boat scallops, risotto pomodoro
54

Salmon*

Spinach, farro, mushrooms, herb ravigote
37

Frutti di Mare
Squid ink Linguini pasta, shrimp, mussels
clams, scallops, tomato 

52

Gulf Snapper
Red quinoa, pancetta, spring peas, cauliflower 
velouté 

36

Branzino
New potatoes, lemon beurre blanc, salsa verde  

39

Tuscan Chicken
Mary’s Farm chicken, orzo, broccolini 
sundried tomato, cream

39

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food borne illnesses. Individuals with certain
health conditions may be at high risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Crème Brulee Tart
Fresh berries, mint

12 Lemon Marscapone Cake
Strawberry puree, dehydrated strawberries 

12

DESSERT


