FIRST COURSE

SEARED JUMBO DIVER SCALLOPS SHRIMP COCKTAIL
HEIRLOOM CAULIFLOWERS COCKTAIL SAUCE
MONTPELLIER BUTTER GRATED HORSERADISH
$16 $16
DUNGENEsSSE CrRAB CAKE &MAC AND CHEESE”
SPAGHETTI SQUASH SALAD TuxForD AND TEBBUT CHEDDAR
WHiPPED CREME FRAICHE PARMESAN BREAD CRUMBS
$15 $16

BABA GHANOUSH
RoAsSTED EGGPLANT Dip wiTH MARINATED
CHARRED VEGETABLES AND GRILLED GARLIC CIABATTA BREAD
$12

BUTTERNUT SQUASH SOUP
PumpkIN SEED OiIL, PINE Nur AND PARSLEY SALAD

$8
HEARTS OF ROMAINE SALAD SHAVED PROSCIUTTO AND
CAESAR AND BLAcKk PEPPER RockeETr CHARRED MELON
DRESSING AND RICOTTA SALATA
SrPaNIsH WHITE ANCHOVIES LocaL 10 YEAR Fic BALsSAMIC
$8 $11

SHADES HoUSE SALAD
CALIFORNIAN BaABY MIxXED LETTUCES
RoASTED RoMA TOMATOES, BERMUDA ONIONS, SHERRY VINAIGRETTE
$8

mARTlSANAL CHEESE SELECTION

MILD

BERMUDA TRIANGLE (CALIFORNIA) A TWo WEEK AGED GOAT CHEESE IN WHITE
ASH RIND

CAMPO DE MONTALBAN (SPAIN) MixXED oF SHEEP, Cow, AND GOAT MiLk, MiLD
IN FLAVOR

MEDIUM

FiscALINI PURPLE MooN (CALIFORNIA) Cow’s MiLk CHEDDAR SOAKED IN
CABERNET SAUVIGNON

ST. GEORGE (CALIFORNIA) SEMI-HARD Cow'’s MiLk CHEESE AGED FOR 7
MONTHS

STRONG

PoINT REYES FARMSTEAD BLUE (CALIFORNIA) RAw Cow’s MiLk BLUE, AGED 6
MONTHS

TuxForD AND TiBBUT (ENGLAND) A Cow’s MiLk SHARP CHEDDAR, AGED FOR
2 YEARS

EAcH CHEESE IS PAIRED WITH A MATCHING ACCOMPANIMENT
CHoIcE oF 3 $13
CHoIcE oF 5 $17



@SHADES CAsuAL FARE



MAIN COURSE

PARMESAN CRUSTED ESCOLAR GRILLED HANGAR STEAK
ORGANIC FARMED SPINACH SWEET PoTATO FRIES
CHICKPEA AND SHALLOT RAGouT WATERCRESS AND CIPPOLINI
$26 ONIONS

$26
HOUSE CUrRED CORNED BAKED WILD SALMON
BEEF SANDWICH Porato AND HORSERADISH CRUST
RIESLING BRAISED CABBAGE BLOOMSDALE SPINACH AND
RUSSIAN DRESSING AND SWISS SweeT 100 TOMATOES
CHEESE $27
$15

SNAKE RIVER FARMs KuroBUTO Pork CUTLET
STONE MUSTARD SPAETZLE, BRAISING GREENS AND Pork JUs REDUCTION

$28
SHRIMP AND SCALLOP RISOTTO PAN SEARED FILET MIGNON
MEYER LEMON AND ROASTED Brack TRUFFLE Potato CAKE
FENNEL ENGLISH PEAS Swiss CHARD
$29 $33

&K OBE DRUGSTORE BURGER ROASTED VEGETABLES AND

TomAaTOo, PickLES AND ONION PAPARDELLE PASTA
House MAYONNAISE BasiL, RoMEsco SAUCE
$16 CRUMBLED GoAT CHEESE
$19

MApPLE ROASTED SHELTON FARMS CHICKEN
SHAVED BRUSSEL SPROUTS AND HAZELNUTS
BRAISED APPLES

$24
NIMAN RANcCH LAMB SHANK BoNE-IN BEEF RIBEYE
FRENCH LENTILS AND PORKBELLY, CARAMELIZED MUSHROOMS
STEWED RoMA TOMATOES HorseErRADISH MASHED POTATOES
$26 $33

SHADES RESTAURANT CHEFS
JON BLACKFORD & BENOIT LAFLECHE
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