THE LIGHTHOUSE

FIRST COURSE
“STREET CORN" CAESAR SALAD

cotija cheese, cornbread crumble, charred corn relish

FARMERS MARKET SALAD

radish, heirloom tomatoes, gruyere, avocado, leek vinaigrette

FRENCH ONION SOUP

caramelized onion, brioche crostini, foie gras butter, gruyere espuma

BIG EYE TUNA POKE

avocado, macadamia nuts, chili vinaigrette

ENTREE
NEW YORK STRIP

twelve ounce, bourbon bordelaise

CRAB SPAGHETTI ALA CHITTARA

leek, jalapefio, roasted tomato, uni butter

COLORADO LAMB RACK

goat cheese & pistachio crust, red wine cherry sauce

BLACKENED AMERICAN RED SNAPPER

corn & poblamno risotto, charred tomato butter

FAMILY STYLE SIDES

SAUTEED SPINACH garlic, lemon ol
YUKON GOLD POTATO PUREE butter, sea salt, chives
CRISPY BRUSSELS SPROUTS shiitake mushrooms, pancetta, lemon aioli

DESSERT
CARAMELIA CAKE

caramelia chocolate cake, vanilla ice cream, caramel

BERRIES & SORBET
macerated berries, grand-marnier-soaked pineapple, raspberry sauce, vanilla meringue, toasted pistachios,
raspberry sorbet
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