
SAUCES 

SPECIALTY STEAKSSPECIALTY STEAKSSPECIALTY STEAKSSPECIALTY STEAKS    
    

FILET MIGNON $38FILET MIGNON $38FILET MIGNON $38FILET MIGNON $38    

    
DRY AGED NEW YORK $38DRY AGED NEW YORK $38DRY AGED NEW YORK $38DRY AGED NEW YORK $38    

    
SKIRT STEAK $28SKIRT STEAK $28SKIRT STEAK $28SKIRT STEAK $28    

    
KUROBUTA PORK CHOPS $28KUROBUTA PORK CHOPS $28KUROBUTA PORK CHOPS $28KUROBUTA PORK CHOPS $28    

    
“COWBOY” RIBEYE STEAK $38“COWBOY” RIBEYE STEAK $38“COWBOY” RIBEYE STEAK $38“COWBOY” RIBEYE STEAK $38    

   
 

SIDESSIDESSIDESSIDES 

    
CREAMED HEIRLOOM SPINACH CREAMED HEIRLOOM SPINACH CREAMED HEIRLOOM SPINACH CREAMED HEIRLOOM SPINACH $8    

    

CAULIFLOWER GRATINÉE CAULIFLOWER GRATINÉE CAULIFLOWER GRATINÉE CAULIFLOWER GRATINÉE $8 
    

DUCK FAT FRIES DUCK FAT FRIES DUCK FAT FRIES DUCK FAT FRIES $7 
    

TRUFFLED MAC & CHEESE TRUFFLED MAC & CHEESE TRUFFLED MAC & CHEESE TRUFFLED MAC & CHEESE $9    
    

ROASTED WILD MUSHROOMS ROASTED WILD MUSHROOMS ROASTED WILD MUSHROOMS ROASTED WILD MUSHROOMS $8 
    

 CLASSIC WHIPPED POTATOES   CLASSIC WHIPPED POTATOES   CLASSIC WHIPPED POTATOES   CLASSIC WHIPPED POTATOES  $7    
    

BAKED POTATO  BAKED POTATO  BAKED POTATO  BAKED POTATO  $8 

FINGER FOODFINGER FOODFINGER FOODFINGER FOOD    
    

LOBSTER CORN DOGS LOBSTER CORN DOGS LOBSTER CORN DOGS LOBSTER CORN DOGS $12 
WHOLE GRAIN MUSTARD, FENNEL 

 
TRUFFLED POPCORN TRUFFLED POPCORN TRUFFLED POPCORN TRUFFLED POPCORN $10 

BLACK TRUFFLE BUTTER, CHIVES 

 
SHRIMP COCKTAIL SHRIMP COCKTAIL SHRIMP COCKTAIL SHRIMP COCKTAIL $15 

CITRUS POACHED, HORSERADISH COCKTAIL 

 
WEST COAST OYSTERS WEST COAST OYSTERS WEST COAST OYSTERS WEST COAST OYSTERS  $2.50 

SEASONAL SELECTION, JALAPEÑO MIGNONETTE 

 
FOIE GRAS SLIDER FOIE GRAS SLIDER FOIE GRAS SLIDER FOIE GRAS SLIDER $12 

PEAR CHUTNEY, CARAMELIZED ONION JUS 
 

CHARCUTERIECHARCUTERIECHARCUTERIECHARCUTERIE    

    
PROSCIUTTO DI PARMA PROSCIUTTO DI PARMA PROSCIUTTO DI PARMA PROSCIUTTO DI PARMA $11 

 
JAMÓN SERRANO JAMÓN SERRANO JAMÓN SERRANO JAMÓN SERRANO $10 

 
SPICY COPPA SPICY COPPA SPICY COPPA SPICY COPPA $9 

 
TASTING OF ALL HAMS TASTING OF ALL HAMS TASTING OF ALL HAMS TASTING OF ALL HAMS $16 
SERVED WITH APRICOT MUSTARD 

 PICKLED NAPA CABBAGE  
 TOASTED LEVAIN 

CHICKEN MAC & CHEESECHICKEN MAC & CHEESECHICKEN MAC & CHEESECHICKEN MAC & CHEESE    
TRUFFLED MACARONI, ROSEMARY RINGS $26 

 
DAY BOAT SCALLOPSDAY BOAT SCALLOPSDAY BOAT SCALLOPSDAY BOAT SCALLOPS    

SHALLOT CAKES, LEEKS, AMERICAN CAVIAR $32 

 
PHYLLOPHYLLOPHYLLOPHYLLO----DUSTED PETRALE SOLEDUSTED PETRALE SOLEDUSTED PETRALE SOLEDUSTED PETRALE SOLE    

WHIPPED POTATOES, SAUCE DIJON $27 

 
PANPANPANPAN----SEARED BLACK CODSEARED BLACK CODSEARED BLACK CODSEARED BLACK COD    

SAVORY BAYNES CLAMS, FENNEL,  
FINGERLING POTATOES, LIMONCELLO NAGE $32 

 
STEAK ROSSINISTEAK ROSSINISTEAK ROSSINISTEAK ROSSINI    

SONOMA FOIE GRAS, PINOT NOIR $44 

 
NORTH PACIFIC HALIBUTNORTH PACIFIC HALIBUTNORTH PACIFIC HALIBUTNORTH PACIFIC HALIBUT    

ABALONE MUSHROOMS, BACON LARDON, 
SHOE STRING PARSNIPS, LEEK FONDUE $32 

STARTERSSTARTERSSTARTERSSTARTERS    

    
MUSHROOM BISQUEMUSHROOM BISQUEMUSHROOM BISQUEMUSHROOM BISQUE    

COGNAC CREAM, TRUFFLED CROUTONS $10 
 
 

ARCADIA SALADARCADIA SALADARCADIA SALADARCADIA SALAD    
FUJI APPLES, WALNUTS, POINT REYES BLUE CHEESE $9 

 
 

BURRATA CHEESEBURRATA CHEESEBURRATA CHEESEBURRATA CHEESE    
ORGANIC HEIRLOOM BEETS, BALSAMIC, MIZUNA $11 

 
 

BLACK OLIVE CAESARBLACK OLIVE CAESARBLACK OLIVE CAESARBLACK OLIVE CAESAR    
CURED ANCHOVIES, BLACK OIL CROSTINI $11 

 
 

LOUISIANA ROCK SHRIMP LOUIELOUISIANA ROCK SHRIMP LOUIELOUISIANA ROCK SHRIMP LOUIELOUISIANA ROCK SHRIMP LOUIE    
BUTTERCUP LETTUCE, AVOCADO, EGG $12 

 
 

AHI TUNA TARTAREAHI TUNA TARTAREAHI TUNA TARTAREAHI TUNA TARTARE    
SCOTCH BONNET PEPPERS, PEARS, SESAME OIL $18 

 

CLASSICSCLASSICSCLASSICSCLASSICS    

    
WHOLE FRIED CHICKENWHOLE FRIED CHICKENWHOLE FRIED CHICKENWHOLE FRIED CHICKEN 

    PREPARED FOR TWO, TRUFFLED MAC & CHEESE 
   $26 per person   

     

    
MAINE LOBSTER POT PIEMAINE LOBSTER POT PIEMAINE LOBSTER POT PIEMAINE LOBSTER POT PIE    

BABY VEGETABLES, TRUFFLE CREAM 
   $market price  

PINOT NOIR BORDELAISE 
GREEN PEPPERCORN  

CLASSIC BEARNAISE 
WORCESTERSHIRE VINAIGRETTE 

 

ARTISAN CHEESES $12 
select 3 

 

 PURPLE HAZE  CYPRESS GROVE CHEVRE, ARCATA, CA 

 CAMEMBERT MARIN FRENCH, PETALUMA, CA 

 SAN JOAQUIN GOLD FISCALINI, MODESTO, CA 

 POINT REYES BLUE POINT REYES FARMSTEAD CHEESE CO, CA 

 MIDNIGHT MOON CYPRESS GROVE CHEVRE, ARCATA, CA     

San Jose Marriott  |  301 South Market Street San Jose, CA 95113  |  408.278.4555 


