Spring Dinner Menu

Upstream Signature Seafood

Lemongrass Crusted Mahi Mahi
crispy rock shrimp, macadamia nuts, pineapple & yuzu glaze............................ 24

Pan Seared Scottish Salmon

pea butter & sweet shrimp risotto, baby arugula & shaved ricotta............................ L 25
Seared Rare AhiTuna
parsnip-sweet pear puree, broccoli rabe & meyer lemon vinaigrette .......................... 28

Pan Roasted Alaskan Halibut
wild mushroom toban yaki, soba noodles, bok choy & sweet soy-mushroom broth................ 30

Sake Marinated Wild Sea Bass
lobster dumplings, bok choy, shiitake & shiso mirin broth......................... 38

JAPANESE BENTO BOX
chef’s nightly presentation....A/Q

Meat & Shellfish

Wok-Stirred Shrimp Pad Thai Noodles

Peppercorn Scented C.A.B Strip Steak
blue “mac & cheese”, fava beans & pinot reduction.....................o 36

Rosemary Grilled Filet
gruyere potato gratin, baby carrots, red wine ... 30

Whole Roasted Spiced Duck
panang curry, mussels, shiitakes, yu choy & thai brown rice........................ 24

Cedar Skewered Sea Scallops
local spinach, sweet apples, baby turnips & pancetta......................oo 23

Flown in Fresh
hand-cut & filleted on site, choose a sauce & one side

Seafood Sauces Sides

Idaho BrookTrout....17 Japanese Ponzu Sauce Fingerling Potatoes

Scottish Salmon........ 18 Soy Butter Garlic Potato Puree

AhiTuna.....cooeeeiiiennes 23 Lemon Vinaigrette Steamed Jasmine Rice

Diver Sea Scallops.....19 Thai Peanut Sauce Baby Bok Choy

Mahi Mabhi................. 18 Spicy Black Bean Sauce Mushrooms

Gulf Coast Shrimp.....18 Lemon Butter Sauce Baby Green Beans
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Proprietor - Ken Higgins Executive Chef - Scott Wallen Sous Chef - Scott Reid



