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ASHLEY'S GATE -----

THE ARBOR

Seared Scallops* 24
Oyster Aioli, Ceviche Jus, Crispy Prosciutto,
Osetra Caviar

Crab Cake Arancini 19

Black Radish Slaw, Remoulade, Mascarpone

Crispy Brussels 12
Fried Brussel Sprouts, Lemon
Gastrique, Pancetta Lardon, Grated Parmesan

Charcuterie Board (Serves 2 to 3) 24

Kalamata Olives, Whole Grain Mustard, Fig Jam,
Honeycomb, Beemster Aged Gouda, Tillamook
Aged Cheddar, Calabrese Soppressata, Prosciutto
Di Parma, Crostini

Chatel Farm Seared Filet* 46

Chatel Farms 8 0z. A5 Wagyu, Confit Fingerling
Potatoes, Rainbow Peppercorn Demi

Crispy Skin Snapper in Garlic Aji Limo* 36

Red Snapper, Chimichurri, Little Neck Clams, Aji
Limo Garlic Sauce

Rum Raisin Chicken Breast* 28

Joyce Farms Chicken Breast, Potato Puree,
Rainbow Cauliflower, Rum Raisin Chicken Jus

rH] EXECUTIVE CHEF JUAN ACEVEDO

AL FRESCO

HARBOUR CLUB AT WESTEDGE

— THE GARDEN ——

Heart of Baby Romaine Caeser 15

Baby Romaine, Shaved Parmesan, Brioche
Breadcrumbs, Caesar Dressing

Grilled Asparagus Salad 14
Frisée, Mushroom Puree, Parmesan Reggiano,
Toasted Almonds, Citrus Powder, Shallots Oil,
Balsamic Glaze

Heirloom Burratta 16
Heirloom Tomatoes, Burrata Cheese, Parmesan
Shavings, Crispy Capers, Balsamic Glaze,
Lemon Oil, Basil

HC Wedge 10/16
Baby Wedge, Crumbled Bacon, Boiled Egg, Marinated
Baby Heirloom Tomatoes, Blue Cheese Creme Fraiche,
Balsamic Glaze, French Potato Strings

Tortiglioni Alla Rosa 28
Tortiglioni Pasta, Fennel Sausage, Roasted Red

Peppers, Asparagus , Basil, Shaved Parmesan Romano

Braised Short Rib 32

Sweet Pea Puree, Charred Collard Greens,
Whipped Potato, Lemon Gremolata, Au Jus

Grilled Shrimp Brown Butter Gnocchi 26

Handmade Gnocchi, Crispy Sage, Lemon

SOUS CHEFS BRIAN HILL & KYLE JONES
y 1 GLUTEN-FREE SUBSTITUTIONS AVAILABLE UPON REQUEST
LcJ (*) - CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF

FOODBORNE ILLNESSES. ALERT YOUR SERVER IF YOU HAVE ANY DIETARY RESTRICTIONS.



