
 
 
 

MAD CITY CHEFS 
 

NEW AMERICAN MENU 
 

SMALL PLATES 
 

Sexy Lobster Roll 
Cast Iron Brioche Puff, Garlic-Butter Poached Lobster, Lemon-Tarragon Aioli 

 
Kalua Pork Belly & Cheeks 

Carrot Puree, Pickled Ginger, Red-Eye Bone Marrow Jus 
 

Scallop Crudo, Citrus and Olio Nuovo Salad 
Avocado, Spring Greens, Shaved Radish, Marcona Almond, Green Goddess 

 
MAINS 

 

King Crab Cake Crusted Halibut 
Crab Butter Risotto, Mussels & Lemon-Shallot Jus 

 
Lamb Saddle Confit 

Sunchoke Puree, Bavarian Sauce, Wild Mushrooms, Pea & Goat Cheese Toast 
 

Confit Duck & Gnocchi 
Duck Confit Ragu, Sage-Sweet Potato Gnocchi, Grana Padano 

 
SWEETS 

 

Rosemary-Chablis Poached Pear 
Vanilla Gelato and Milk Cookie Crumb 

 
Caramelized Apple 

Salted Butter Cream Mille Fuille, Cognac Sauce 
 

Billionaire’s Tartlet 
Sea Salt Caramel, Chocolate Sponge, Chocolate Crumb, Cardamom Gelato, Gold 

Leaf 


