Mustard Seed Aioli

Cmmoor?mNur—CmmLmLomGoosmm!Camn*
Minted Pear Spaghettini

MEDITERRANEAN-STYLE SPINY LOBSTER CAKE, TARRAGON FoAM
Cured Olives, Grilled Asparagus

PAN-SEARED PACIFIC SCALLOPS*
Fennel, Celery and Spring Onion Slaw, Golden Delicious Dressing & Moroccan Glaze

SoUPS AND SALADS

SHRIMP AND PANCETTA BISQUE
Chickpea Croutons

BLAcK AND BLUE On1ON Soup
Fresh Thyme, Jack Daniels, Roguefort Crust

T GRILL SALAD, GRAPE-BALSAMIC DRESSING
Mesclun Greens, Roasted Bell Peppers, Hass Avocado

Marinatep Goat’s CHEESE AND HEIRLOOM TOMATO SALAD
Baby Spinach, Beets, Opal Basil Vinaigrette
SEAFOOD

MussiL Por
White Wine, Shallots, Bay Leaf, Garlic Bread

CHILEAN SEA Bass AND BriocHE-BREADED KING PRAWNS*
Leeks and Mushroom Ragout, Champagne Mousseline

GriLLep TIGER Prawns N WHISKEY, CHILI AND GARLIC MARINADE
Fried Onion Rice

4 0z MaiNe LossTeR TaiLs
Broiled with Pepper Butter or Split and Grilled with Garlic




Our Chops are Thick Center Cus from the Rib of Premium Selected Meat

StERLING Siver Beer Chor*
Blackened with Mushrooms and Onions

Mapgira-Grazen Wiscossiy VeaL Cror*
Fine Herbs

New Zearax Douste Laws Criors*
Rosemary Essence

SterunG Siver Pork Cror*
Red Wine Jus and Caramelized Apples

PorTERHOUSE*
The Best of Filet and Sirloin Grilled on the Bone - 22 Ounces
STEAKS

Featuring the Finest Center Cuts from Sterling Silver Corn Fed Beef

New York Strip*
Traditional Thick Cut Sirloin - 12 Ounces

Kansas Crry Strip*
Traditional Bone-in Sirloin - 16 Ounces

Ris-Eve*
Rich with Heavy Marbling - 14 Ounces

Fier Miyox*
Classic, Tender and Delicate - 8 Ounces

Served with Choice of Potato and Garden Fresh Vegetables
Loaded Baked Idaho Potato Grilled Asparagus

Garlic and Herb French Fries Creamed Spinach
Sautéed Wild Mushrooms




Macadamia Nut Shortbread
White Chocolate Tuile

SEVEN LAYER $’MORES STACK
Graham Cracker, Marshmallow
Milk Chocolate

»
Tue CRowN DEPENDENCE
The Executive Pastry Chef's Sampling

of our Featured Desserts

®

@ MiLk CHOCOLATE
Peanut ButTER Bar
Honey Roasted Peanuts

This dessert is a tribute to the love and marriage
of peanut butter and chocolate. The base of
this delicious dessert, developed by Chef Love,
is @ moist cake made from almond flour and
brown butter topped with a silky, smooth peanut
butter cream and topped with a layer of
milk chocolate mousse.

—ash

/ JOURNEYS®




Discover the Crown Grill 5 unique gourmet

salt selection, guaranteed to complement our
grilled-to-order specialties

Hawanan Brack Sacr (Hiwa Kai)

Combined with activated charcoal, this solar

evaporated Pacific sea salt has a stunning black

color, silky texture and natural saline flavor

SMOKED APPLEWOOD SALT (YAKIMA)
Sweet Applewood from the Yakima Valley fuels
the fire that flavors this smoked sea salt with

a subtle fruit wood taste




