
Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

S

D I N N E R 

F A R R O  R I S O T T O   $ 2 4 
 Asparagus, Fresh Corn, Yam Puree, Parmesan Cheese, Ricotta Cheese 

287/46/12/6/7

M O L A S S E S  S E A R E D  C E R V E N A  V E N I S O N   $ 3 1 
 Roasted Shallot, Blackberry & Sage Demi, Pepita Cinnamon Dusted Yam, Danish Blue Cheese

266/24/28/6/3  GF

B L U E  C O R N  C R U S T E D  O R G A N I C  F R E E  R A N G E  C H I C K E N   $ 2 5
 Smoked Red Pepper Coulis, Black Bean & Corn Relish, Olive Oil Mashed Potatoes

262/44/11/5/6   GF

G R I L L E D  W I L D  A L A S K A N  S O C K E Y E  S A L M O N   $ 2 7
 Roasted Garlic & Shallot Aioli, Rosemary Mashed Potato, Ragout of Asparagus,

Yukon Gold Fingerling Potatoes, Grape Tomato & Baby Carrots
396/24/32/19/2   GF

T O F U  S T E A K   $ 2 2
 Served with Baked Potato or Baked Yam

301/38/23/9/6   V/GF

E S T A N C I A  G R A S S  F E D  B E E F  N E W  Y O R K  S T R I P L O I N   $ 2 8
 Served with Baked Potato or Baked Yam

 304/38/32/3/4   GF



Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

M

D I N N E R 

H A B A N E R O  M A N G O  G L A Z E D  S H R I M P   $ 2 6 
 Coconut Kaffir Lime Infused Black Forbidden Rice, Green Onion Crema 

281/32/19/10/2   GF

C A P R E S E  W H O L E  W H E A T  F L A T B R E A D   $ 2 2 
 Fresh Mozzarella, Roasted Cashew, Basil & Parmesan Pesto, Grape Tomatoes,  

Portobello Mushrooms, Fresh Basil, Lemon Zested Broccoli Florets, Balsamic Reduction  
351/49/14/12/3

P E P I T A  C R U S T E D  R A C K  O F  N E W  Z E A L A N D  L A M B   $ 3 2   
 Stone Ground Herbed Mustard, Neufchâtel Mint Mashed Purple Potatoes,  

Red Wine Tomato Jus 
405/18/40/19/3   GF

S H R E D D E D  R E D  C H I L E  C H I C K E N  S T R E E T  T A C O S   $ 2 4 
 Cilantro Lime Cabbage, Guacamole, Pico de Gallo, Sonoran Black Beans, Corn Tortillas, 

Queso Cotija   337/42/26/9/8   GF

F R E S H  S U S T A I N A B L Y  W I L D  C A U G H T  O R  F A R M E D  F I S H   $ 2 8 
 Served with Baked Potato or Baked Yam 

377/38/34/10/4   GF/AI

G R I L L E D  O R G A N I C  F R E E  R A N G E  C H I C K E N  B R E A S T   $ 2 2 
 Served with Baked Potato or Baked Yam 

359/45/36/4/4   GF/AI

T O F U  S T E A K   $ 2 2 
 Served with Baked Potato or Baked Yam 

301/38/23/9/6   V/GF

E S T A N C I A  G R A S S  F E D  B E E F  N E W  Y O R K  S T R I P L O I N   $ 2 8 
 Served with Baked Potato or Baked Yam 

304/38/32/3/4



Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

T

D I N N E R 

O V E N  R O A S T E D  O R G A N I C  F R E E  R A N G E  C H I C K E N  B R E A S T   $ 2 6  
 Yukon Gold Mashed Potato, Smoked Grape Tomatoes, Corn,  

Poblano Chiles, Green Onion, Balsamic Jus
        338/26/42/7/2   GF

P R I C K L Y  P E A R  B A R B E C U E  G L A Z E D  P O R K  T E N D E R L O I N   $ 2 4
 Agave Caramelized Pineapple, Red Chili Pecan Slaw, Cornbread

416/30/29/21/2   GF

P A N  R O A S T E D  B A J A  S E A  B A S S   $ 2 6 
 Smokey Romesco Sauce, Almonds, Parsnip Puree, Wilted Spinach 

272/30/27/6/7   GF/AI

P O L E N T A  L A S A G N A   $ 2 4 
 Wilted Rocket Greens, Basil Goat Cheese Ricotta, Ratatouille Sauce

185/28/7/5/4   GF

E S T A N C I A  G R A S S  F E D  B E E F  N E W  Y O R K  S T R I P L O I N   $ 2 8 
 Served with Baked Potato or Baked Yam

304/38/32/3/4   GF

T O F U  S T E A K   $ 2 2 
 Served with Baked Potato or Baked Yam

301/38/23/9/6   V/GF



Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

W

D I N N E R 

P A N  S E A R E D  P R I C K L Y  P E A R  M A R I N A T E D  D U C K  B R E A S T   $ 2 7   
 Mango, Kiln Dried Cherry & Ancho Chile Pico de Gallo, Bhutanese Red Rice 

275/27/23/8/2   GF

S O N O R A N  F I S H  T A C O S   $ 2 7
 Avocado Crema, Black Charro Style Beans, Queso Cotija,  

Pico de Gallo, Cilantro Lime Cabbage, Corn Tortillas
314/38/34/3/6  GF

E G G P L A N T  N A P O L E O N   $ 2 4
 Roasted Red Pepper, Garlic Wilted Spinach, Vegan Arugula Pesto,

Raw Alfredo Sauce, Arrabbiata Sauce
 201/17/6/14/6   V/GF/AI

E S T A N C I A  G R I L L E D  G R A S S F E D  N E W  Y O R K  S T R I P L O I N   $ 2 8
 Maytag Blue Cheese Potato Au Gratin, Chipotle Coffee Demi Glace, Garlicky Green Beans

389/35/37/13/5   GF

T O F U  S T E A K   $ 2 2
 Served with Baked Potato or Baked Yam

301/38/23/9/6   V/GF

G R I L L E D  O R G A N I C  F R E E  R A N G E  C H I C K E N  B R E A S T   $ 2 2
 Served with Baked Potato or Baked Yam

359/45/36/4/4   GF/AI

F R E S H  S U S T A I N A B L Y  W I L D  C A U G H T  O R  F A R M E D  F I S H   $ 2 8
 Served with Baked Potato or Baked Yam

377/38/34/10/4   GF/AI



Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

Th

D I N N E R 

H A W A I I A N  Y E L L O W F I N  T U N A   $ 2 7    
 Wasabi Mashed Potatoes, Daikon Radish Salad, Crispy Rice Noodles, Tamari Orange Reduction

        309/41/37/2/9   GF

T U R K E Y  B O L O G N E S E   $ 2 3  
 Penne Pasta, Slow Simmered Tomato, Red & Green Bell Peppers, Fresh Herbs,

 Garlic, Wilted Rocket Greens, Shaved Reggiano Parmesan
310/52/14/5/4

E S T A N C I A  G R A S S F E D  N E W  Y O R K  S T R I P L O I N   $ 2 8  
 Goat Cheese Mashed Potatoes, Cabernet Sauvignon Demi Glace,  

Fricassee of Applewood Smoked Bacon, Shiitake Mushroom, Vine Ripened Tomato & Chive
343/23/33/13/3   GF

C A U L I F L O W E R  &  Y U K O N  G O L D  P O T A T O  K O R M A   $ 2 2   
 Yam, Chickpeas, Tomato, Brown Basmati Rice, Madras Curry, Cumin, Coriander Seed,

Garam Masala, Cashew Coconut Milk
304/51/9/9/8   V/GF/AI

G R I L L E D  O R G A N I C  F R E E  R A N G E  C H I C K E N  B R E A S T   $ 2 2  
 Served with Baked Potato or Baked Yam

359/45/36/4/4   GF/AI

T O F U  S T E A K   $ 2 2  
 Served with Baked Potato or Baked Yam

301/38/23/9/6   V/GF



Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

F

D I N N E R 

M O R O C C A N  S P I C E  R U B B E D  D U C K  B R E A S T  $ 2 8   
 Cauliflower Cous Cous, Pistachio Mint Pesto, Pomegranate Molasses 

        298/19/29/13/3  GF

P O R C I N I  M U S H R O O M  D U S T E D  W I L D  A L A S K A N  B L A C K  C O D   $ 2 8  
 Garlic Wilted Spinach, White Truffle Whipped Potatoes

349/17/21/23/3   GF/AI

G R I L L E D  P O R K  C H O P   $ 3 1   
 Honey, Peach, Chipotle and Rhubarb Chutney,  

Strawberry Port Sauce, Creamy Herb Polenta
481/40/37/17/3   GF

G R I L L E D  E G G P L A N T  T E M P E H  T A C O S   $ 2 3   
 Sonoran Spiced Five Grain Tempeh, Cilantro, Black Beans, Pico de Gallo, 

Cilantro Lime Cabbage, Guacamole, Cotiji Cheese
392/38/27/19/10   GF

G R I L L E D  O R G A N I C  F R E E  R A N G E  C H I C K E N  B R E A S T   $ 2 2  
 Served with Baked Potato or Baked Yam

359/45/36/4/4   GF/AI

E S T A N C I A  G R A S S F E D  B E E F  N E W  Y O R K  S T R I P L O I N   $ 2 8   
 Served with Baked Potato or Baked Yam

 304/38/32/3/4    GF

T O F U  S T E A K   $ 2 2
 Served with Baked Potato or Baked Yam

301/38/23/9/6   V/GF



Nutr i t ion  Key :  Ca lor ies/Carbohydrates  (g)/Prote in  (g)/Fat  (g)/F iber  (g) 
GF=Gluten  Free   DF=Dai ry  Free   AI=Ant i - In f lammatory   V=Vegan

Should  one  of  our  even ing ’ s  ent rees  br ing  out  your  “ Inner  Chef”  we  can  prepare  our 
New York  St r ip  Lo in ,  Gr i l led  Chicken  Breast  or  Tofu  Steak  us ing  any  of  the  sauces  or  s ides  ment ioned above . 

A 15% gratu i ty  w i l l  be  added to  a l l  à  l a  car te  purchases .
7.17

Sa

D I N N E R 

Q U I N O A ,  B L A C K  B E A N  &  C O R N  M E A T B A L L S   $ 2 2    
Spaghetti Squash Noodles, Roasted Red Pepper Marinara, Freshly Microplaned Reggiano Parmesan

276/55/12/4/10  GF

G R I L L E D  E S T A N C I A  R A N C H  G R A S S F E D  B E E F  N E W  Y O R K  S T R I P L O I N   $ 2 9   
 Vine Ripened Tomato, Fresh Basil & Shallot Salad, Balsamic Reduction,  

Peppered Goat Cheese, Roasted Garlic & Basil Mashed Potatoes
258/21/29/7/2  GF

G R E E N  C U R R Y  H A L I B U T   $ 2 8   
 Kaffir Lime, Lemongrass, Coriander, Fresh Ginger, Garlic, Grape Tomato, 

Cilantro, Coconut Milk, Rice Noodles, Sriracha, Chopped Cashews
408/37/24/19/1   GF/AI

G R I L L E D  Q U A I L   $ 2 7   
 Fire Roasted Cream Corn, Maple Chipotle Butter Sauce, Sautéed Baby Kale

374/23/26/22/3   GF

T O F U  S T E A K   $ 2 2  
 Served with Baked Potato or Baked Yam

301/38/23/9/6   V/GF

G R I L L E D  O R G A N I C  F R E E  R A N G E  C H I C K E N  B R E A S T   $ 2 2  
 Served with Baked Potato or Baked Yam

359/45/36/4/4   GF/AI


