APPETIZERS / SALADS

PAN SEARED SCALLOPS
SPICY ASPARAGUS PUREE | BLACKBERRY GASTRIQUE | PICKLED FENNEL AND BELL PEPPER SLAW

LAMB LOLLIPOPS
GRILLED LAMB | CHIMICHURRI | PLUM GASTRIQUE | TURMERIC PICKLED SQUASH

LAVENDER ORANGE PEPPER FRIED CALAMARI
CHIPOTLE AIOLI | LEMON BASIL AIOLI

STEAMER CLAMS
SAUTEED IN GARLIC AND CHORIZO | STEAMED IN PORTER BEER | LOCAL SOURDOUGH BREAD

CACIO E PEPE RISOTTO ARANCINI
BASIL OIL | ANCHO CHILI BUTTERNUT SQUASH PUREE

FRITTO MISTO
CHAMPAGNE TEMPURA BATTERED CAULIFLOWER EEORETS | WILD MUSHROOMS | ARTICHOKE HEARTS | BLISTERD TOMATOES |
ROASTED TOMATO CHIPOTLE SAUCE

CLASSIC CAESAR SALAD *
HOUSE MADE HERBED CROUTONS | PARMESAN CHEESE | ANCHOVIES

CHOPPED SALAD
CHOPPED ICEBERG | COPPA/PARMA PROSCIUTTO |\ CHERRY TOMATO | RED ONION | MIXTURE OF OLIVES | VINEGAR AND OIL |
PARMESAN

HOUSE SALAD
CUCUMBER | WATERMELON RADISH | ORANGE BEET | CHERRY TOMATO | HOUSE MADE HERBED CROUTONS

— CRAFT COCKTAILS —

SAPPHIRE GIN | DEEP EDDY VODKA | HORNITOS TEQUILA | CRUZAN RUM | BLUE CURACAQ

RASPBERRY LEMON DROP
DEEP EDDY LEMON | RAZZMATAZZ LIQUEUR | GRAND MARNIER | HOMEMADE SWEET'N.SOUR

OLD FASHIONED
WHISKEY |[ANGOSTURABIFTERS | SUGAR | ORANGE | MARASCHINO CHERRY

LIMONCELLO GIN COLLINS
LIMONCELLO | GIN | LEMON JUICE | MINT SYRUP | CLUB SODA | LEMON

ITALIAN MAGARITA
SILVER TEQUILA | AMARETTO | LEMON JUICE | LIME JUICE

BELLINI
FRESH PEACH PUREE | PROSECCO

CLASSIC MARTINI WITH A TWIST
VODKA | DRY VERMOUTH

CLASSIC DIRTY MARTINI
GIN | OLIVES | DRY VERMOUTH | OLIVE BRINE

BLUE LAGOON
BLUE CURACAO | LEMONADE | VODKA
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STEAKS / ENTREES

SUBSTITUTE FINGERLING POTATOES OR 15 HOUR POTATOES FOR $4.00 MORE
FILET (8 02) *

ROASTED GARLIC MASHED POTATOES - SEASONAL VEGETABLES 50
RIBEYE (14 OZ) *

ROASTED GARLIC MASHED POTATOES - SEASONAL VEGETABLES 63
NEW YORK (12 O2) *

ROASTED GARLIC MASHED POTATOES - SEASONAL VEGETABLES 60
RED WINE MARINATED FLAT IRON *

ROASTED GARLIC MASHED POTATOES - SEASONAL VEGETABLES 28
LONG BONE RIBEYE (26 OZ) *

ROASTED GARLIC MASHED POTATOES - SEASONAL VEGETABLES 130

SAFIRE BURGER *
WAGYU BEEF PATTY | BRIOCHE BUN | FONTINA CHEESE | HERB ROASTED CANDIED BACON | CRISPY 24
PICKLED ONIONS | RED PEPPER AIOLI

PAN SEARED SALMON * “
PARSNIP PUREE | SAUTEED SWISS CHA%OR

PAN SEARD HALIBUT *
HOUSE MADE SAFIRE LINGUINI | RED BEET ROSEMARY SAUCE (S
SAUCE (SAVORY) | BASIL OIL

PASTA PUTTANESCA *
HOUSE MADE ANGEL HAIR PASTA | TOMATO | OLIVE | CALABRIANCHILI | CAPER SAUCE | ROMANESCO 24
ADD PRAWNS FOR $8.00 ‘

PRAWN PASTA
HOUSE MADE ANGEL HAIR | SPICY ARABIATTA | BASIL OIL | PAR

ROAST AIRLINE CHICKEN *
HERB/SUNDRIED TOMATO | RED WINE CREAM SA\UCE | GREEN
POTATOES

BRAISED LAMB SHANK *
ARUGULA PESTO POLENTA CAKE | SAUTEEB CARROTS | RED Wl

ON SAUCE A

LI OIL DRIZZLE | POTATO TWILL 27

ET) | GOLD BEET OREGANO 40

AN CHEESE | SAUTEED PRAWNS 31

S | ROASTED GARLIC MASHED 27

= DEMI GLACE 32

PRIME RIB (14 OZ) * .
ROASTED GARLIC MASHED POTATOES - SEASONAL VEGETABLE 50
*SATURDAY ONLY

TRI-COLORED CARROTS 7 7

BROCCOLINI 6 45

GRILLED ASPARAGUS 8 E L

HERB ROASTED FINGERLING POTATOES 7 ES SUBJECT TO 8% TRIBAL SALES TAX

GARLIC MASHED 6 *CONSUMING RAW OR UNCQOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS

15 HR POTATO 6 MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

20% GRATUITY ADDED ON PARTIES OF SIX OR MORE
LOADED 15 HR POTATO 8

CHEFS SOUP OF THE DAY 14



— CRAFT COCKTAILS —

SAFIRE ICED TEA 12
SAPPHIRE GIN | DEEP EDDY VOD RNITOS TEQUILA |
CRUZAN RUM | BLUE CURACAO

12

RASPBERRY LEMON DROP
DEEP EDDY LEMON | RAZZMATAZZ LIQU R [ GRAND MARNIER |
HOMEMADE SWEET N SOUR £ // »

OLD FASHIO

CLASSIC DIRTY MARTINI 12
GIN | OLIVES | DRY VERMOUTH | OLIVE BRINE
BLUE LAGOON 12

BLUE CURACAO | LEMONADE | VODKA



—— AFTER DINNER

SALTED CARAMEL CHE KE
SOUR CREAM CHEESECAKE

TRIPLE CHOCOLATE TRI - §
LUXARDO CHERRY SUNK INTp A DARK CHOCOLATE GANACHE | WHITE CHOCOLATE
| DARK CHOCOLATE MOUSSE | HOUSE WHIPPED CREAM | CHOCOLATE SHAVINGS

OT CARAMEL SAUCE

GLUTEN FREE CHOCOLATE CAKE
AWARM CHOCOLATE CAKE | DARK CHOCOLATE CHIP
| FRENCH VANILLA ICE CREAM \\

| CHOCOLATE GANACHE

CLASSIC AFFOGATO
HOT ESPRESSO POURED THROWBGH A DARK CHOC
OF FRENCH VANILLA ICE CREA

SHELL ONTO A SCOOP




BIN # GLASS / BOTTLE

— SPARKLING WINE —

500 MOET & CHANDON - IMPERIAL BRUT - FRANCE (SPLIT) 27
502 MOET & CHANDON - IMPERIAL ROSE - FRANCE (SPLIT) 33
WHITE WINE
300 HANNA - SAUVIGNON BLANC - CA, RUSSIAN RIVER 14 40
301  STAG'S LEAP "AVETA" - SAUVIGNON BLANC - CA, NAPA 55
302 cLOS DU BOIS - PINOT GRIGIO - CA, ALEXANDER VALLEY 10 23
303 FLOWERS - CHARDONNAY - CA, SONOMA COAST )
304 TRUCHARD - CHARDONNAY.=CA, NAPA 24 70
305 ROMBAUER - CHARDONNAY - CA, CARNEROS 20 75
306 GROTH "HILLVIEW" - CHARDONNAY - CA, NAPA 72
307 DR.HERMANN - RIESLING - GERMANY 65
308 CHATEAU STE MICHELLE - DRY RIESLING - WA, /COLUMBIA VALLEY 9 25
ROSE WINE
200 CHERRY PIE - ROSE OF PINOT NOIR - CA, COASTAL BLEND 13 52
201 BELLE GLOS - PINOT NOIR BLANC - CA, SONOMA COUNTY 48
RED WINE

100 BELLE GLOS - PINOT NOIR - CLARK & TELEPHONE - CA, SANTA BARBARA 99
107" FLOWERS - PINOT NOIR - CA, SONOMA COAST 90
102  TRUCHARD - PINOT NOIR - CA, CARNEROS 25 75
103 SILVERADO - CABERNET SAUVIGNON - CA, NAPA 19 55
104 GROTH - CABERNET SAUVIGNON - CA, OAKVILLE 135
105 JORDAN - CABERNET SAUVIGNON - CA, ALEXANDER VALLEY 133
106 MARKHAM - MERLOT - CA, NAPA VALLEY 17 49
107 TRUCHARD - ZINFANDEL - CA, CARNEROS 75
108 BEAULIEU "TAPESTRY" - RED BLEND - CA, NAPA 125
109  KNUTTEL FAMILY - CABERNET SAUVIGNON - DRY CREEK VALLEY 54
110 SCHMITZ 24 BRIX - BARBERA - CA, PLYMOUTH 84
111 SCHMITZ 24 BRIX - ZINFANDEL - CA, PLYMOUTH 84
112 SCHMITZ 24 BRIX - PETITE SARAH - CA, PLYMOUTH 99

113  SCHMITZ 24 BRIX - WINE MAKERS BLEND - CA, PLYMOUTH 54



