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Small Plates

“new addition”

CHICKEN LETTUCE WRAPS ¢ 17
garlic, ginger, water chestnut, butter lettuce

“new addition”

CURRIED CAULIFLOWER v 4 15
garlic & dill yogurt dipping sauce

“new addition”

LOBSTER DEVILED EGGS « 21

three halves, lightly seasoned, loaded lobster

Salads

CRISPY ARTICHOKE SALAD v ¢ 12  app smokep saLmon 14
goat cheese, arugula, parmesan reggiano, champagne vinaigrette

VINE TOMATO & BURRATA SALAD « 18
belgioioso burrata cheese, vine tomato, heirloom grape tomato, arugula,
olive oil, balsamic vinegar

“new addition”

CHICKEN POPPY SEED SALAD v 21
iceberg, romaine, chicken breast, toasted almonds, rice noodles,
poppy seed vinaigrette

DUNGENESS CRAB LOUIE SALAD & 31

baby gem lettuce, avocado, vine tomato, egg, thousand island dressing

Steaks & Burgers

“new addition”

CHARRED RIBEYE STEAK 60

140z - grape tomato relish, red wine bordelaise sauce

PAN SEARED CENTER CUT FILET MIGNON ¢ 42

6 0z - cippolini onion, spinach, sauce chasseur

RIBEYE CAP STEAK & RINGS 36

7 0z - onion rings, bearnaise sauce

AVAILABLE SAUCES — Bearnaise, Bordelaise, Chimichurri

Entrees
PARMESAN CRUSTED PETRALE SOLE 36

heirloom tomato, fennel, lemon beurre blanc

“new addition”

GRILLED SWORDFISH STEAK v ¢ 32
brussels sprouts, artichoke, tomato, papaya salsa, cilantro butter sauce

“new addition”

DOVER SOLE + 52
haricot vert, tomato relish, lemon parsley brown butter

“new addition”

ELDORADO SAND DABS 30

green beans almandine, lemon caper butter sauce

PAN SEARED “ORA” KING SALMON v« 36
braised green cabbage & kale, cucumber, saffron sauce

gf - denotes gluten free items

¥ - denotes lighter fare items

SHRIMP COCKTAIL v 21

jumbo shrimp, cocktail sauce, lemon

BEER BATTERED ONION RINGS 12

sea salt, buttermilk ranch dipping sauce

HAMACHI CRUDO v« 19

olive oil, yuzu, ponzu, citrus, serrano chile

NY STRIP CARPACCIO « 22
baby arugula, shaved fennel, potato, sea salt
parmesan reggiano, crispy capers, olive oil

FISH TACOS 17

cabbage slaw, avocado, cilantro-lime aioli

OYSTERS ON THE HALF SHELL

mignonette, cocktail sauce, lemon
half dz19/dz 38

CHOPPED COBB SALAD « 18
grilled chicken breast, point reyes blue cheese, avocado, tomato,
smoked bacon, egg white, choice of dressing

SIDE SALAD - CAESAR, FIELD GREENS, WEDGE choice of dressing 12
ADD TO ANY SALAD - CHICKEN 8  KING SALMON 22

HOUSEMADE DRESSINGS:

Buttermilk Ranch, Creamy Blue Cheese,
Champagne Vinai?reﬁte, alsamic Vinaigrette,
Thousand Island, Italian, Raspberry Vinaigrette

ELDORADO BURGER 18
1/2 pound ground beef, choice of cheese, lettuce, tomato, onion,
brioche bun, thousand island, dill pickle, french fries

IMPOSSIBLE BURGER v 18 _
impossible vegan patty, choice of cheese, lettuce, tomato, onion,
brioche bun, thousand island, dill pickle, french fries

CHOPPED SIRLOIN & MUSHROOMS & 19

half-pound fresh ground beef, sautéed mushrooms, asparagus, veal jus

“new addition”

CALF'S LIVER & ONIONS 28
bacon, onions, mashed potato, vegetable mélange, veal jus

ANGEL HAIR BOLOGNESE 26

tomato beef ragout, parmesan reggiano

“new addition”

GRILLED KUROBUTAPORK CHOP 4 36
garlic spinach, wild mushrooms, sauce champignons

“new addition”

ZAATAR MEDITERRANEAN CHICKEN SUPREME « 28

mashed potato, nigoise olives, cucumber, feta, dill yogurt



