appetizers

Dungeness Crab Cakes | 17
Spicy Tomato Purée
Arugula Salad

Crispy Quail | 13
Spinach, Shiitake Mushroom
Eggplant Caviar, Pumpkin Seeds
Sherry Mustard Vinaigrette

Poached & Grilled Baby Artichoke | 16
Roasted Peppers
Lemon Caper Mayonnaise

Seared Sea Scallops | 15
Roasted Peaches, Curry, Local Honey

Sautéed Foie Gras | 19
Fig Compote, Elderberry Glaze
Pistachio Crisp

soups

Lobster Bisque | 12
Black Truffle Crisp

Cream of Five Onion | 10
Créme Fraiche

salads

Caesar Salad | 11
Prepared Tableside

Arugula & Beets | 10
Roasted Beets, Goat Cheese
White Balsamic Vinaigrette

Pea Shoots & Micro Greens | 10
Humboldt Fog Cheese, Watermelon Radish
Fig Salsa

DOUBLE R RANCH®
Noerthwest Beef

Tenaya Lodge is proud to serve Double R
Ranch Beef. It is an exceptional quality
premium beef brand from the heart of the
Northwest. The Double R Ranch commitment
is built on sustainability, total quality, animal
well-being, and responsibility.

Fish cuts are fresh “never frozen”
and are source approved by the Monterey
Bay Aquarium sustainable seafood program.

signatures

Buffalo Short Ribs | 33

Braised Range Buffalo with a Hint of Mole Cabernet

Polenta, Root Vegetables

Filet Oscar | 39

6 oz. Filet Topped with Artichoke Bottom Dungeness

Yukon Mashed, Crab Béarnaise

Pan-Seared Organic Breast of Chicken| 29

Topped with Spinach
Shiitake Mushrooms, Wheat Berries
Gorgonzola Cream

seasonals

Copper River Salmon Fillet | 37
Caper-Heirloom Tomato Salsa
Pine Nut Pancakes, Amaretto Syrup

Grilled Wahoo Loin | 28
Pan Roasted Tomato, CaperrGarlic
Kalamata Olive, Oregano, White Anchovies

Grilled:Tuna Loin, | 32
Wasabi Mashed; Seaweed Salad

12 oz. Grilled Rib Eye Steak | 36

Bacon Cheddar Gratin, Porcini Jus

Pan Seared John Dory Fillet | 30
Quinoa, Lemon Butter Sauce

6 oz. Filet Mignon | 36
Smoked Mac and Cheese
Red Wine Bordelaise

10 oz. Filet Mignon | 42
Yukon Mashed, Blue Cheese Gratin

Portabella Mushroom Napoleon| 26
Spinach, Buffalo Mozzarella
Heirloom Tomato, Balsamic Drizzle

*The Caesar salad is prepared with raw egg yolk. Please inform your server if you would like an alternative preparation.



