
PLEASE ALLOW EXTRA TIME FOR ROOM SERVICE ORDERS DURING BUSY PERIODS 11/21/2011 

 
 
 

SELECT MARKET OYSTERS six on the half shell 
red verjus mignonette geleé  19 

 

GULF SHRIMP COCKTAIL  16 
 

ALASKAN KING CRAB CLAWS  joe’s mustard sauce  22 
 

HAWAIIAN KAMPACHI 
crudo and tartare, avocado, toasted pine nuts, finger limes  17 

 

CAESAR SALAD  12 
WITH GRILLED CHICKEN BREAST  16 

WITH GRILLED SHRIMP  18 
 

JUMBO LUMP BLUE CRAB CAKE  lemon – chervil sauce  18 
 

CLASSIC STEAK TARTARE 
prime angus beef, quail egg, toasted ficelle  16 

 

Potato Gnocchi 
braised wild boar belly, acorn squash and toasted pumpkin seeds  16 

 

FRENCH ONION SOUP GRATINÉE   12 
 

7  7  7 
 

BLT SANDWICH – APPLEWOOD SMOKED BACON, TOMATOES, LETTUCE, MAYONNAISE WITH FRENCH FRIES  12 
 

ANDREW’S SMOKED SALMON AND GRUYÈRE GRILLED CHEESE SANDWICH WITH A CUP OF TOMATO SOUP  16 
 

LINGUINI PASTA – TOMATOES, FRESH BASIL, GARLIC AND OLIVE OIL  16 
WITH GRILLED SHRIMP  22 

 
FRESH GROUND HARRIS RANCH HAMBURGER – TILLAMOOK CHEDDAR OR SWISS CHEESE, FRENCH FRIES  14 

 
“STEAK FRITES” – FLATIRON STEAK – FRENCH FRIES, HARICOTS VERTS AND BORDELAISE SAUCE  28 

 
 

CRC BAR MENU 
SERVED IN THE BAR, THE SUNROOM OR AS ROOM SERVICE – 6 TO 10 


