CARA 4.

DINNER Winter 2024

Butternut squash soup - rosemary cream v

Lamb skewers- mint sauce, cumin yogurt gf

Yucatecan ceviche” - snapper, organic avocado, serrano chili, lime, tomatillo gf

Crab cake - yellow pepper coulis, orange , fennel and frisée

Prosciutto & burrata - grilled sourdough, olive oil

Yellowtail crudo” - yuzu kosho, ginger, cilantro, serrano chili gf

Salmon carpaccio” - serrano chili, radish, raspberry ponzu, aji amarillo

Little gem lettuce - organic honeycrisp apples, dates, marcona almonds, 24-month-aged parmesan, golden balsamic v, gf
Chopped salad - gem lettuce, salami, provolone, cherry tomatoes, olives, chickpeas, red onion, red wine vinaigrette
Avocado beet grapefruit salad - roasted hazelnuts, beet vinaigrette ve, gf

Caesar salad - baby gem lettuce, 24-month-aged parmesan, anchovy dressing, caper breadcrumbs, croutons
Arugula salad - organic wild arugula, 24-month-aged parmesan, lemon, olive oil v, gf

Grilled organic chicken breast Roasted Scottish salmon Marinated grilled shrimp (4)

Lemon pasta - 24-month-aged parmesan v

Black truffle pappardelle - house made pappardelle, olive oil, 24-month-aged parmesan v

Smoked spaghetti - house made spaghetti, organic heirloom tomato passata, stracciatella v

Chicken shawarma - cucumber & tomato salad, rice, pita, herbed yogurt

Harvest grain bowl - quinoa, farro, roasted peppers, sauteed kale, maitake mushrooms, beets, bean conserva ve
Grilled shrimp - corn & yuzu coulis, asparagus, snap pea, cucumber, corn, Fresno chili, white balsamic dressing gf
Pan roasted salmon - Mediterranean couscous, confit sungold tomatoes , charcoal grilled zucchini, cucumber yogurt
Branzino en papillote - thinly sliced potatoes, organic cherry tomatoes, olives, capers, lemon, thyme

Charcoal smoked Lily's chicken - free-range half chicken, whipped potatoes (limited availability) gf

Pork chop - Kurobuta pork, grilled broccolini, balsamic cippolini onions, cremini mushrooms, whipped potatoes gf
Braised lamb shank - creamy polenta, au jus

New York strip - (served sliced) Tasmanian barley fed Black Angus MS 5 +, 14 oz, sautéed spinach & snap peas, French fries
Ribeye - Tasmanian barley fed Black Angus MS 5 +, 160z, cippolini onions, crispy fingerling potatoes gf

400z tomahawk - (served sliced) grass fed prime ribeye, sautéed spinach & snap peas, chimichurri

Cara cheeseburger - cheddar, gem lettuce, tomato, onion, pickles, Cara sauce, brioche bun, French fries

SIDES

House-made French fries

House-made Truffle fries - white truffle oil, black truffle shavings, 24-month-aged parmesan

Crispy fingerling potatoes ve, gf

Whipped potatoes - kale, cabbage gf

Charcoal grilled broccolini - lemon, olive oil ve, gf

Charcoal grilled organic maitake mushrooms - Champagne vinaigrette ve, gf

Caramelized brussels sprouts - toasted almonds, 24-month-aged parmesan, mustard caviar, cabernet vinaigrette v, gf

DESSERTS

Olive oil cake - créme fraiche, organic strawberries v

Hot sticky toffee pudding - dark caramel, mascarpone cream v

Baked chocolate chip cookie - fresh from the oven, vanilla bean ice cream v

Churros - vanilla ice cream, caramel sauce v

Warm apple pie - Granny Smith apples, cinnamon, brown sugar oatmeal crust, vanilla bean ice cream v
Chocolate brownie - chocolate sauce, caramel, vanilla ice cream

Selection of house made sorbets - mango, blood orange, raspberry ve, gf

— vegetarian jf — gluten free > — vegan

Our ingredients are sourced from some of the most inspiring farmers in California practicing biodynamic and organic methods.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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