Senang Dinner Menu

Served 4:00 pm to 9:00 pm

“From The ChoP Sl‘IOP”

12-0z lclal—lo E_”< NY StriP Steak

served with grape tomatoes & smoked gouc‘la gratin

10-0z Marinatecl Flank Steak Gremolata

with roasted eggl:a|ant parmesan & smoked heirloom tomatoes

8-oz [ilet of Peef T enderoin

with comPound butter & red onion marmalade

served with gorgonzola mushroom risotto

Pan Roasted 14-0z] amb Rack w/Tl-naigreen curry sauce

steamed vegetables & citrus infusedjasmine rice

“Omcmc the Dock”

|daho lnspirecl Red T rout
served with pan fried Potatoes & vegetables

Seared DeeP Sea Sca”ops w/ginger soy bordelaise
served with green tea inmcusedjasmine rice & braised babg bok choy

Basque stgle 5a|rnon en FaPi”ote

served with a medleg of Iemons, Pepperss Potatoes & asparagus

48 hours from Honolulu “Guarantecc/”
Hawaiian Catch of the Day

w/sweet chili coconut Purée, citrus inFusecl_jasmine rice & snow peas

“Qut of the Pen”

Frosciutto WraPPed Fheasant Breast
w/white truffle mushroom risotto & chef's blend vegetables

Fontina Chicken

w/lemon cream sauce over Iinguini & chef's blend vegetables

Qlive & Pesto Chicken Tapcnacle

with heidoom tomato gratin & mushroom ragout

Pan Roasted Duck Breast together with Leg Confit
Served with squaslw Polenta, fried leaks & huckleberry preserves



