- SUITE&TENDER

SUITE e TENDER DINNER SELECTIONS
Raw Bar

E/joy Qur [ resh 5c/ect/on5 bﬂ C ustomizing Your Own 5/7@/%5/7 /p atter
Accompan/cc/ with Seaweed /\//{gnoncttc & Cocktall Sauce

Chi"ec‘] Oysters
C4f/anf/c) $3 cach & (Facitic) 33 cach

Littlc Ncck Clams $1.50 cach
FPoached Jumbo S]m'mp $5.00 cach
Alaslcan King Crab s+ per piece

Maine LobstchaiI
(/7’3/1[) $710cach s (Whole) $18 cach

Snow Cr‘ab Claw $2./)’Pcrpl'ccc
BEGINNINGS
Chc{:s’ 5casonal 5oup 87

Frisée Salacl 38
Warm Ma/o/c G/azca/ Bacon, Hcrb Croufons, 5um7ﬂ 5/b/c~alcv Qua/’/ Egg, DjO” Drcss/ng

Hearts of Romaine $8
/D armesan C/n?cscj fHerb /D olenta Croutons, W/w’fc Ancﬁovg Cacsar Drcssfng

Deconstructed Vine KIPC Tomato Salad 72
Purrata Cheese, Palsamic Koasted VVidala (Onion, Micro Arugu[a, Pasil Festo Gasi’r/c]ue

Crispg LU"‘P Crab Cakes 316
/> eppers, [ omatoes, C.ucumbcr, 5wcct C/N// G/azc, Avocado Aio//

babg Spinach 17
5pr/ng Orions, ‘Maﬂt‘a‘g” Pleu Cheese, [ oasted Fine Nuts, Tarragon Kasloécrry \//na{greftc

Seared & 5Piccc] big ]’_—'_gc Ahi Tunas/s
Gardcn 53/dd, Grccn Bcans, /‘> otatoes, Kec/ /D eppers, Ka[amata O//vc M)?agrcttc

E)uttcr | ettuce Wedge s70
8
5/75//01’5, Bacon, Tcar Drop Tomatocs, F ars/cy O/é 5/1,16 C/zcese Drcss/ng

Wagyu Beef CarPaccio $168
T omato, Fickled 5/73//01'5, 5/73 ved Farmesan C heese, C/7/vc5, C/}Bbatta Croutons

Foachcd Jumbo Frawns $I15
Baéy /D ca 5/Droul'5, C/J/'vc O//, Cra/} & C/zara/onnaﬂ Bou///on
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ENTREE SELECTIONS
Vegetarian Options Available (Jpon Guest Request
FPetite Poussin [otato Kisotto, [~nglish Feas, Spring Onions, Morel Mushrooms, Natural _Jus $26
Miso Glazed Salmon (Ginger_Jasmine Rice, Kohlrabi, (Cara Cara Orange Vinaigrette $24
Scallop Trio Carrots, Daikon, Cucumber, [ennel Salad, [~ dible [lowers, Meyer [ emon Vinajgrette $29
Butter Poached | obster & Braised Short Rib Duo Saby Squash [urée, Garlic Fotato, Ked Wine Jus 338
Alaskan King Crab & N'Y Strip Roasted Red Fepper Aiol; Micro Cilantro, Girilled Asparagus, Bone Marrow Jus $35

CUTTING BLOCK
Filet Mignon 6 ounce /8 ounce $32./ 840
21 Day Aged NY Strip | oin 12 ounce $36
Bone-inRib Eye 76 ounce 348

Porterhouse Stcak 36 ounce $80

*Onc Choicc from Bclow with Sauce AccomPanirnent*
Creamcc/ 5P/h2c/7, F otato /D urée, Gr///ec/ Asparagus

SAUCES
§u/tc & Tendcr§teaé §auc¢, ch/ Wine Bcc[ Jus, Grccn /D eppercormn 53ucc

ADDITIONS
Macaroni & (Cheese with (Cheddar Sausage $5

Chive & Garlic [rench [ries $10
Sautéed Garlic “Kapm/” Proccoli Rabe $6
Koasted Shittake Mushrooms $8

[ xecutive Chef: Anthong Calamari
Chef De Cuisine: Prent Ca”cg

Additional 18% Gratuitg to all Par‘tics of 8 ormore
Visit us at:
Suiteandtender.com
Facebook.com/suiteanc{tender
T witter.com/suiteandtender
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}:inishing Touch

[Homemade «T winkie” 7
Mascarpone Buttercream/ Mixed Berry ComPo’ce/ White Ba]samic Raspberry Gas’crique

Dark Chocolate Mint 5cmi~]:rcclclo 8
(Chocolate (Cookie Crust / [rozen | emon Curd / Mint Ol

SeT \/ani”a Bean Chccsecalcc 8
Milk Chocolate Shell / B]ackberrg~©range Blossom Water Sauce / Orange Sherbet

Warm Chocolatc Trmcﬁc Cake 8
Mexican (Chocolate T ruffle / Cocoa (Caramel / T oasted Almond |ce Cream

APPlc~B]ucbcrr3 Pie 7
Walnut Crumble / White Chocolate (Caramel / Salted Caramel-Cinnamon ce (ream

Scasonal Sc[cction of ]cc Crcams and Sorbcts
2.50 per scoop

Artisanal Cheese Plate 15
Grapcs/ (andied Walnuts / Grilled Olive Pread

Dessert Wines & FPort By The Glass
Koyal Tokaji, Betsek, 6 Futtonyos, Hungarg, 2000 30
Cockbum, Kubg Fort, Fortuga] 12

Sandeman, 20 Year Tawng Port, Fortugal 16

Teas ]mPcr‘ial f:_arl Grcy/ Cassis/ Shanghai Rose
Chamomilc Flowcr/ West Coast Wavc/ Hcrbal 5Piccd Chai4.50

Fastry Chcmc Joc burns



