
 
DINNER MENU 

 
STARTERS & SMALL PLATES 

Avocado Caprese Salad Heirloom Tomato, Avocado and Fresh Mozzarella, Balsamic Glaze       14 
 
Ahi Stack Ahi Tuna, Cucumber, Avocado, Mango and Wasabi Greens, Wonton Chips                    12 
 
Mosaic Fries House Cut Fries with Parmesan and White Truffle Oil                                                 8 
 
Beef Satay Served with an Ancho-Barbeque Sauce and Fried Potato Thin Strips                            14 
 
Blackened Chicken Quesadilla with Spinach and Mozzarella                                                        14 
 
Smoked Salmon Platter Potato Pancakes Topped with Smoked Salmon,                                        10 
Dill Cream, and Capers 
 
Meat & Cheese Plate Chef’s Daily Assortment of Artisan Cheeses and Meats                                22    
 
Fried Calamari Calamari Fried in our House-Made Batter                                                               12 
 
Mini Ahi Burgers Three Seared Ahi Mini Burgers with Avocado, Roasted Red Pepper,                 16 
Mixed Greens, served on Sesame Buns with Bleu Cheese Sweet Potato Fries 
 
Shrimp Skewers Marinated Shrimp Grilled with Red Pepper and Spanish Onion, over                16 
Micro Greens with Mango, Tomato, and Cucumber 
 
Beef Sliders Three Mini Burgers with Bleu Cheese and Grilled Onions and Mosaic Fries             15 
 
Chicken Skewers with Our House-Made Peanut Sauce over a Chinese Slaw                                 14 
 
Pita Chips & Dips served with Hummus, Grilled Eggplant Spread and                                          14 
a Roasted Red Bell Pepper Dip                            
 

HOUSE FAVORITES 

Almond, Walnut and Shallot Crusted Wild Salmon with Cherry Tomato, Lemon and              26 
White Wine Sauce served with Wild Mushroom Risotto  
 
All American Burger Made your Way                                                                                                 15 
 
Marinated Half Chicken with Herbed Demi-Glace Reduction served with Creamy Mashed         24 
Potatoes and Grilled Vegetables 
 
Steak Frites 10 oz. Sliced Hanger Steak with Garlic Rosemary, Balsamic and Honey                     25 
Reduction served with Mosaic Fries 
 
Mosaic Pasta Bar choice of Noodles, Vegetables and 3 Sauces: Pesto, Alfredo, and Tomato           14 
Add Chicken                                                                                                                                               4 
Add Calamari, Shrimp, or Lobster                                                            8                            
 

MAIN PLATES 

Crispy Sage Chicken 10 oz. Crisp Jidori Chicken Breaded and Browned in Olive Oil topped         24 
with a Maple-Balsamic Glaze and served with Creamy Mashed Potatoes and Grilled Vegetables 
 
Filet Mignon 10 oz. Grilled Filet with Green Peppercorn Burgundy Wine Reduction served           34 
with Roasted Garlic Red Mashed Potatoes and Seasonal Vegetables 
  
Sea Bass Lightly Seasoned, seared and served with a Moroccan Sauce                                                     32      
Served over Vegetable Couscous 
 
 

An 18% service charge will be added to parties of 6 or more 


