
To Start
ButternUt Squash Soup 

maple crème fraîche + pumpkin seeds + sage oil + leeks
OR

Kelp-Cured Ah i Tuna
yuzu dashi + wakame seaweed + wonton crisp

Main Course
DUCK LEG CONFIT

roasted potatoes + charred cabbage + carrots + cider gastrique
OR

WILD MUSHROOM RISOTTO 
sautéed wild mushrooms + grana padano + truffle oil

OR

Flat Iron Steak  

8oz AAA + whipped potatoes + harvest vegetables + red wine jus

To Finish
Classic TIRAMISU 

mascarpone cream + espresso-soaked ladyfingers + cocoa
OR

Banana Chocolate Cake 
sea salt caramel + candied pecans + chocolate mousse

By The Beach
3-course Prix Fixe | $85 per person 

An intimate coastal dining experience.

Dome Dining

 Vegetarian    Gluten-Free Friendly  

Taxes, gratuity and beverages additional.
Please advise your server of any allergies prior to ordering. 

Our kitchen is not a 100% gluten-free facility.


