
 
 

California Grill 
 

 

Brick Oven-fired Flatbreads 
 

Triple Cheese . . . Pecorino, Asiago, and Provolone, Sun-dried Tomato, Arugula Pesto*           
 

Hardwood Smoked Salmon . . . Chive Cream Cheese, Capers, Black Tobiko, Soft-cooked Egg 
 

Lamb Gyro . . . Handcrafted Gyro Meat, Feta Cheese, Marinated Vegetables  
     

Bacon Cheeseburger . . . Wagyu Beef, Tillamook Cheddar, House-made Dill Pickles, Florida Tomato Ketchup 
 

Sushi 
 

 The sushi selections below may contain raw or undercooked fish. 
Tuna Three Ways . . . Poke, Tartare, Tataki                
 

Yuzu-marinated Sashimi (sah-SHEE-mee) . . . Yellowfin Tuna, Salmon, Hamachi, Snapper, Wasabi Oil   
 

“Dragon Roll” . . . Spicy and Tataki Tuna, Shrimp Tempura, Bell Pepper, Avocado, Chili-Soy Glaze     
     

Spicy Kazan Roll . . . Crab, Shrimp, Scallops, Tuna, Fireball Sauce            
 

California Roll . . . Jumbo Lump Crab, Avocado, Cucumber 
 

Yoshie’s Deluxe Sushi Platter . . . Maki and Nigiri 
 

Surf & Turf Roll . . . Shrimp, Spicy Tuna, Seared Beef Tenderloin, Mushrooms, Garlic-Herb Mayonnaise  
 

First Course 
 

Crispy Rock Shrimp Salad . . . Local Honeybells, Red Onions, Soy Reduction, Wasabi Cream                                      
 

Heirloom Apple Salad . . . Pistachio Vinaigrette, Local Greens, Artisanal Blue Cheese* 
 

Handmade Potato Gnocchi . . . Wild Mushrooms, Edamame, Smoked Pork, Local Soft-poached Egg 
 

Winter Heirloom Vegetables . . . Beets 3 Ways, Turnips, Goat Cheese, Olive Crumb, Honey-Sherry Vinaigrette* 
 

Kabocha Squash Soup . . . Candied Bacon, Cinnamon Apples, Spiced Cider Cream 
 

Hearts of Romaine . . . Roasted Garlic Dressing, Marinated Anchovies, Olives, Aged Parmesan, Croutons  
 

Cider-steamed East Coast Mussels . . . Applewood-smoked Bacon, Fennel, Crème Fraîche, Heirloom Apples 
 

Sonoma Goat Cheese Ravioli . . . Sun-dried Tomatoes, Pesto, Shiitake Mushrooms, Basil* 
 

Warm Bay Scallop Salad . . . Sweet Baby Greens, Applewood-smoked Bacon, Warren Pear, Butternut Vinaigrette    
 

Main Course 
 

Grilled Pork Tenderloin . . . Goat Cheese Polenta, Roasted Mushrooms, Zinfandel Glaze, Crispy Sage                                
 

Oak-fired Filet of Beef . . . Buttered Purple Stokes Mash, Citrus-glazed Baby Carrots, Teriyaki Barbecue     
 

Pumpkin-Fig Ravioli . . . Spiced Winter Fruit Mostarda, Fig Pinot Noir Syrup, Pumpkin Seed-Sage Crumble* 
 

Florida Black Grouper . . . Creamy White Corn Tasso Grits, Tuscan Kale, Fried Okra, Espellette Vinaigrette  
 

Cast Iron-seared Venison . . . Roasted Winter Vegetable Vol-au-vent, Celeriac Purée, Cabernet-Butter Sauce             
 

Seared Diver Scallops . . . Chestnut Risotto, Maple-Squash Broth, Honey-Chestnuts 
 

All-Natural Bell & Evans Chicken . . . Sweet Potato Waffle Bread Pudding, Signature Sausage Gravy    
 

Atlantic Swordfish . . . Cauliflower Purée, Chili-Garlic Butter, Carnival Cauliflower, Lime Gastrique 
 
 

* Vegetarian Zone 
 

California Grill Featured Wines: By the Glass 
 

Honig Cabernet Sauvignon, Napa ’10 
 

Roederer Sparkling Brut, Anderson Valley NV  
 

Three Saints Chardonnay, Santa Maria Valley ’08                                                                                                                                                                                                                      
 
Chef de Cuisine: Brian Piasecki                
                                                                                                                        

An 18% service charge is added for parties of 6 or more. 
01-17-13 sdc  
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