Globally Inspired Cuisine from around the world in association with Sapphire Restaurant,
Laguna Beach, California

Roast Butternut SqﬁaSh' Frisée Salad Ricotta Gnocchi
Belgian Endive, Toasted Pumpkin Seeds, Mushrooms, Parmesan Cream, Hazelnuts
Goat Cheese, Honey-Sherry Dressing

Gambas a la Plancha*
Roasted Beet Salad Paprika-Lemon Butter, Grilled Baguette
Blue Cheese, Radish & Pistachio Arctic Black Cod*
Alaskan King Crab Dip Lobster, Corn & Fennel Chowder
Old Bay Spice, Garlic Crostini Alsatian Tart
Ahi Tuna Poke* Bacon-Leek Jam, Gruyeére, Bechamel
Green Onions, Shoyu, Sesame Oil
Duo of Taco
Peruvian Hamachi* Charred Corn, Zucchini, Oaxaca Cheese, Crema,
Avocado, Roasted Corn Relish, Chicken Chili Verde, Poblano Peppers, Cilantro

Coconut-Lime Sauce
Sapphire’s Steamed Kobe Sliders*

Greek Octopus Salad Havarti, Chili Aioli, Brioche Bun
Basil-Oregano Vinaigrette

Chimichurri Steak*
Oven-Roasted Cauliflower Black Beans & Sweet Potato Fries
Parmesan Cheese, Lemon, Caper

Saffron-Marinated Lamb Kebabs*

Fresh Bay Leaves, Dry Mint Yogurt

DESSERTS
Sour Cherry Cobbler with Mascarpone Ice Cream
Cinnamon Creme Briilée, Cappuccino Cream, Coffee Crumble

“Bananas Foster” Bread Pudding Candied Pecans, Vanilla Ice Cream, Caramel Sauce
Fresh seasonal fruits & berries are also available upon request.

COCKTAIL

“Laguna Sunset” Vodka, Lavender Infused Lemonade, Lemon Peel

COMPLIMENTARY WINE SELECTIONS

White Wines Red Wines
Griiner Veltliner, Gobelsburger, Kamptal, Austria  Pinot Noir, “C” Reserve, Crystal Cruises Vineyards &
Sancerre, Le Mont, Foucher Lebrun, Winery, Santa Lucia Highlands, California

Loire Valley, France Malbec, Tapiz, Mendoza, Argentina

Pinot Gris, Sokol Blosser, Willamette Valley, Oregon ~ Chateau Macquin, Bordeaux, France

Sauvignon Blanc, Vina Robles, Paso Robles ~ Merlot, “C” Reserve, Crystal Cruises Vineyards &

Chardonnay “C” Reserve, Crystal Cruises, Winery, Sonoma County, California
Arroyo Seco, California _ Cabernet Sauvignon, “C” Reserve, Crystal Cruises
Vineyard & Winery, Paso Robles, California
Rosé Wine: La Vie En Rose, Cotes de Provence, France

Dessert Wine: Spitlese Cuvée, Kracher, Burgenland, Austria

* United States Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk for foodborne illness, especially if you have certain medical conditions. 6319.9/2



