
FIRST COURSE 

 
Seared Jumbo Diver Scallops 

Heirloom Cauliflowers 

Montpellier Butter 

$16 

 

Shrimp Cocktail 

Cocktail Sauce 

Grated Horseradish 

$16 

Dungenesse Crab Cake 

Spaghetti Squash Salad 

Whipped Crème Fraiche 

$15 

“Mac and Cheese” 

Tuxford and Tebbut Cheddar 

Parmesan Bread Crumbs 

$16 

Baba Ghanoush 

Roasted Eggplant Dip with Marinated 

Charred Vegetables and  Grilled Garlic Ciabatta Bread 

$12 

 

Butternut Squash Soup 

Pumpkin Seed Oil, Pine Nut and Parsley Salad 

$8 

 

Hearts of Romaine Salad 

Caesar and Black Pepper 

Dressing 

Spanish White Anchovies 

$8 

Shaved Prosciutto and 

Rocket Charred Melon  

and Ricotta Salata 

Local  10 Year Fig Balsamic  

$11 

 

Shades House Salad 

Californian Baby Mixed Lettuces 

Roasted Roma Tomatoes, Bermuda Onions, Sherry Vinaigrette 

$8 
 

 

ARTISANAL CHEESE SELECTION 

 
MILD 

Bermuda Triangle (California) A two week Aged Goat  Cheese in White 

Ash Rind 

Campo de Montalbán (Spain)  Mixed  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 

Organic Farmed Spinach  

Chickpea and Shallot Ragout 

$26 

 

Grilled Hangar Steak 

Sweet Potato Fries 

Watercress and Cippolini 

Onions 

$26 

House Cured Corned  

Beef Sandwich 

Riesling Braised Cabbage 

Russian Dressing and Swiss 

Cheese 

$15 

 

 

Baked Wild Salmon 

Potato and Horseradish Crust 

Bloomsdale Spinach and  

Sweet 100 Tomatoes 

$27 

 

 

Snake River Farms Kurobuto Pork Cutlet 

Stone Mustard Spaetzle, Braising Greens and Pork Jus Reduction 

$28 

 

 

Shrimp and Scallop Risotto 

Meyer Lemon and Roasted 

Fennel English Peas 

$29 

 

 

Pan Seared Filet Mignon 

Black Truffle Potato Cake 

Swiss Chard 

$33 

 

Kobe Drugstore Burger 

Tomato, Pickles and Onion 

House Mayonnaise 

$16 

 

Roasted Vegetables and  

Papardelle Pasta 

Basil, Romesco Sauce 

Crumbled Goat Cheese 

$19 

 

 

Maple Roasted Shelton Farms Chicken  

Shaved Brussel Sprouts and Hazelnuts 

Braised Apples 

$24 

 

 

Niman Ranch Lamb Shank 

French Lentils and Porkbelly, 

Stewed Roma Tomatoes 

$26 

 

 

Bone-In Beef Ribeye 

Caramelized Mushrooms 

Horseradish Mashed Potatoes 

$33 

 

 

 

 

 

 

Shades Restaurant Chefs 

Jon Blackford & Benoit Lafleche 

 

  Shades Casual Fare 
 


