
STARTERS

 
TUSCAN DUMPLING SOUP

roasted chicken, tuscan kale, dumplings, cream
9.

CRAB AND ARTICHOKE DIP
spinach, parmesan mornay, brown butter panko,  

crisp nann
19.

CLASSIC SHRIMP COCKTAIL
jumbo shrimp, cocktail sauce, lemon

18.

THE DAN WEDGE
iceberg, nueske bacon, roast corn, tomatoes,  

blue cheese dressing
15.

BEET SALAD
roasted beets, mandarins, fennel, goat cheese, 

arugula, almonds, maple-yogurt dressing
14.

 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SIDES  
7.

WINTER SQUASH WITH 
CHERRY GLAZE-THYME

CAULIFLOWER GOAT 
CHEESE AU GRATIN

POTATO VELVET PUREE

ASPARAGUS WITH MEYER 
LEMON CRUMBLE

CREAMED KALE WITH 
PARMESAN CRISP 

OLIVE OIL CAKE strawberry, lemon curd, brulée
POT DE CRÈME milk chocolate, black tahini, orange, chantilly cream

SWEETS
9.

MAINS

 
SHORT RIBS

wild mushrooms, asparagus, lardons,  
truffle cream, potato velvet puree

41.

BRANZINO
sun dried tomato tapenade, yukon potato,  

bon, artichokes
39. 

 LOUP DE MAR
creamed spinach, feta, tabasco onion

39. 

CAULIFLOWER STEAK
roasted, pistachio pest, cranberry, chickpea 

cream, pickled onions
29. 

SCALLOPS
diver scallops, roasted fall squash, risotto, fennel

42.  

PRIME RIB
12 oz prime rib, au jus, potato velvet puree, 

horseradish cream 
55. 

SALMON OSCAR
seared, crab, asparagus, sauce bearnaise

39.

Wi-Fi “The Dan”
Password cottoncandy 

a happy christmas
AT  T H E


