
 

 
 

Equity Member Night 
Tuesday, April 23,2024 

$45 per person 
 

Appetizers  
(Choice of one) 

 

Roasted O. Room Oysters 
Sticky Fennel & Kale, Lamb Chopper Cheese Fondue, Sour Dough Crumb 

 

King Crab & Corn Bisque 
Sherry, Chive 

 

Ocean Room Caesar salad   
Hearts of Romaine, Cashew “Parmesan”, Hemp seed, Lemon-Cashew Dressing   

 

Entrees  
(Choice of one) 

 

 Coco Nib & Chili Rubbed Ribeye 
Crispy Potato, Roasted Tomato, Spring Salad, Salsa Verde 

Local Flounder 
Kale & Corn Cous-Cous, Fava Beans, Saffron Emulsion 

Desserts 
 (Choice of one) 

 

Selection of Seasonal Sorbets 
 

Chocolate Torte 
 

Key Lime Pie 
 
 

A special night just for Members priced at $45.00 includes one choice of appetizer, entrée and dessert. 
PLEASE NO SUBSTITUTIONS OR SPLITTING. NOT AVAILABLE FOR TAKE-OUT. 

(V) = Vegetarian (VG) = Vegan (GF) = Gluten-free Prepared in our kitchen that commonly handles wheat product and other grains. *consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  


