
  

   

 
 

starters 
 
 

dungeness crab cake 
fennel/ red onion/ orange supremes/ chipotle aioli 
16 
 

oysters on the half shell 
soy & sherry mignonette/ tobiko caviar/ micro cilantro 
15 
 

jumbo prawn cocktail 
cocktail sauce/ fresh lemon 
16 
 

seared scallops 
pickled tomato preserves/ organic watercress 
14 
 

stuffed portobellini mushrooms 
house made duck sausage/ parmesan  
14 
 

seared beef tips 
brandy peppercorn sauce 
14 

 
 

soup and salad 
 
 

onion soup gratin 
caramelized sweet onions/ gruyère crostini 
9 
 

lobster chowder 
maine lobster meat/ potatoes/ sherry/ cream 
11 
 

caesar salad 
whole leaf romaine/ garlic croutons/ shaved parmesan/ anchovies 
9 
 

dawson’s wedge 
crisp iceberg lettuce/ crumbled blue cheese/roasted grape tomatoes/ red wine vinaigrette or 
blue cheese 
9 
 

artichoke and hearts of palm 
marinated and serviced with wild arugula/ lemon confit/ prosciutto 
9 
 

baby spinach salad 
crisp pear/ toasted almonds/ crispy shallots/ dijon vinaigrette 
9 
 

harvest salad  
tender greens/ roasted chioggia beets/ candied pecans/ chèvre crostini/ balsamic vinaigrette 
10 

  
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses 
 

18% gratuity added to parties of 8 or more, $2.00 additional charge for split entrées 



  

   

entrées 
 
 

new york steak 
dry rubbed/ grilled 
30 

 

top sirloin steak 

rosemary & garlic grilled/ chimichurri sauce 

26 

 

slow roasted prime rib 
rock salt & pepper crusted/ horseradish/ apple cream/ au jus 
26 

 

rack of lamb 
dijon & garlic crusted/ mint sauce 
37 

 

grilled rib eye steak 
bone-in/ grilled 
33 
 

filet mignon 
roquefort/ red wine demi/ béarnaise sauce 
33 

 

veal porterhouse 
grilled/ porcini mushroom cream 
30 

 

duck breast 
pan roasted/ sweet & savory cabbage/ brown butter spätzle 
28 

 

pork chop 
double cut/ pan roasted/ cipollini onion/ cognac cream  
25 

 

pacific swordfish 
vadouvan spiced/ quinoa/ roasted fennel broth 
29 

 

salmon wellington 
scallop mousse/ mushroom duxelles/ smoked tomato butter 
27 

 

pappardelle pasta florentine 
organic spinach/ roasted tomatoes/ mornay gratin 
23   
 
 

  sides 
5/8 

dawson’s mac & cheese 
sherry &butter roasted crimini mushrooms  

buttermilk whipped potatoes 
creamed spinach  

 roasted asparagus 
potato planks with white truffle salt 

baked potato 
 
 
 
 
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses 
 

18% gratuity added to parties of 8 or more, $2.00 additional charge for split entrées 


