Starters

Home Smoked Salmon* 13
Everything bagel crisps & sauce remoulade

Agave Shrimp* 11
Masa croquette, tequila creamed corn

Crispy Calamari* 10
Citrus herb aioli

Grilled Calamari Steak* 12
Organic kale, roasted poblano griddle cake, miso dressing

Yellowfin Tuna Lettuce Cups* 12
Wasabi kewpie, avocado, celery root, ponzu, seaweed salad, pickled ginger

Blue Lump Crab Cakes* 13
Lobster cream, asparagus pesto

Burrata 11
Heirloom tomatoes, seasonal melon, marcona almonds, basil

Barbacoa Tostada 12
Blue corn tortillas, refried black beans, pickled red onions & peppers, cilantro créme, cotija cheese

Salads & Soups

Alchemy’s Soup Du Jour 7
Composed daily with seasonal ingredients

Nice Little House Salad 10
Mixed greens, baby tomatoes, sundried corn, goat cheese, citrus vinaigrette

Fall Harvest Salad 11
Chopped kale, pears, beets, candied Arizona pecans, razzcherries, white balsamic vinaigrette

lceberg Chop 10
Iceberg, teardrop tomatoes, bacon, avocado, blue cheese crumbles, buttermilk dressing

Caesar Salad 10
Chopped romaine, rustic croutons, grated pecorino romano

Entrees

Kobe Beef Burger* 20
Lettuce, tomato, bacon, & tillamock cheddar

House-Made Portobello Burger 18
Lettuce, tomato, roasted garlic hummus

Pistachio Crusted Steel Head Salmon* 26
Goat cheese croquettes, roasted jalapeno beurre blanc, tomatillo corn relish

Boston Baked Cod* 27
Lobster corn chowder with bacon chives

Hawaiian Butterfish* 28
Israeli cous cous, baby carrots, broccolini, mango relish

Bacon Wrapped Tiger Prawns* 25
Lump crab meat, gigandes beans, roasted Yukon’s, baby arugula

Pan Seared Duck Breast* 25
Butternut squash ravioli, string beans, sundried cranberries, candied pecans

Veal Scallopini 26
Basil risotto, burrata, crispy prosciutto, san marazano tomato sauce

Lamb Fore Shank 28
Pasilla braised lamb, mashed potatoes, razzcherries, braised cabbage

Pork Osso Bucco 32
Buttermilk mashed potatoes, orange gremolata

Pastrami Spice Rubbed Pork Chop* 28
Grilled Yukon'’s, hickory smoked onion cream, leek & pear compote

Grilled Filet Mignon* 32
Crab stuffed Roma'’s, tarragon butter & cauliflower puree

Aged New York Strip* 36
Confit Yukon gold potatoes, broccolini, fire roasted tomato jam, pickled green onions



