ASHLEY'S GATE

LUNCH

STARTERS

TUNA CRUDO 24

YELLOW FIN TUNA, MISO GAZPACHO, KIMCHI
EMULSION, CRISPY CHILI OIL, PICKLED SMOKED
CUCUMBER, BELUGA CAVIAR

BEEF TARTARE 18

A5 WAGYU BEEF, DIJON MUSTARD, SHALLOTS,
CAPERS, CURED EGG YOLK

CRISPY BRUSSELS 12

FRIED BRUSSEL SPROUTS, LEMONS
GASTRIQUE, PANCETTA LARDON, GRATED
PARMESAN

SHRIMP COCKTAIL 20
LIME, JALAPENO, CILANTRO, SHALLOTS, SOFRITO
ESPUMA, HEIRLOOM TOMATO

SOUPS & SIDE SALADS

SHE CRAB SOUP 10/12
A Harbour Club Tradition

SOUP DU JOUR 8/10
Made Fresh Daily

SIDE GARDEN SALAD 9

Mixed Greens, Cucumber, Red
Onion, and Cherry Tomatoes

SIDE CAESAR SALAD 9
Chopped Romaine, Caesar
Dressing, Polenta Croutons,

Parmesan Cheese
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EXEcUTIVE CHEF JUAN ACEVEDO

Sous CHEFS BRIAN HILL ¢ SHAUNA BRADLEY
GLUTEN-FREE SUBSTITUTIONS AVAILABLE UPON REQUEST
[*} - CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOODBORNE
ILLNESSES. ALERT YOUR SERVER IF YOU HAVE ANY DIETARY RESTRICTIONS.

MAINS

STEAK HUEVOS RANCHEROS 22

GRILLED FLANK STEAK, AVOCADO,
HABICHUELAS, TORTILLA, SUNNY SIDE EGG

SEARED SCALLOP RISOTTO 29

U8 DIVER SCALLOP, PANCETTA, SWEET PEA
RISOTTO, LEMON GASTRIQUE, BELUGA CAVIAR

CAPRESE BAGUETTE 19

STRACCIATELLA MOZZARELLA, HEIRLOOM
TOMATO, BASIL, LEMON GARLIC AIOLI

SHORT RIB GNOCCHI 28

BRAISED SHORT RIB, POTATO GNOCCHI,
SWEET PEA PUREE, SWEET DROP PEPPERS,
LEMON GREMOLATA

SZECHUAN SPICED CRISPY
CHICKEN 26

SZECHUAN RED CHILI OIL, FRIED EGG,
SCALLION SALAD, GRILLED SWISS CHARD

SEARED HALIBUT 32

ATLANTIC HALIBUT, WHIPPED POTATOES,
CCONCASSE HEIRLOOM TOMATOES, BASIL
OIL, SWISS CHARD

SALADS

GRILLED ASPARAGUS SALAD 14

FRISEE, MUSHROOM PUREE, PARMESAN
REGGIANO, TOASTED ALMONDS, CITRUS
POWDER, SHALLOTS OIL, BALSAMIC GLAZE

POMEGRANATE PANZANELLA 16

APRICOT VINAIGRETTE, HEIRLOOM TOMATOES,
STRACCIATELLA MOZZARELLA, JULIENNED
SHALLOTS, BASIL, BABY ARUGULA,
POMEGRANATE, TOASTED SOUR DOUGH

SALAD PROTEINS
Grilled Chicken 8

Grilled Shrimp 10

Grilled Salmon 10

Rosemary Marinated Steak 11



