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MOTHER

APPETIZERS

CRAB & MANGO SPRING ROLLS coconut curry remoulade 11

CRISPY SESAME CHICKEN DUMPLINGS cucumber jicama slaw, soy yuzu sauce 11

TUNA TARTARE* cucumber, tomato, jicama, sesame ponzu vinaigrette, cilantro créme fraiche, taro chips 12
TRUFFLED SWEET POTATO & SHIITAKE DUMPLINGS red pepper marmalade, chili oil 10

JUMBO LUMP CRAB CAKE mango fennel slaw, old bay oil 12

SALADS & 50UP

ARUGULA SALAD applewood bacon, heirloom cherry tomatoes, gorgonzola dressing, aged balsamic 7
CAESAR CRISP romaine, croutons, parmesan crisp, caesar dressing 6

MIXED GREENS balsamic vinaigrette 6

LEMONGRASS RED CURRY SHRIMP BISQUE 9

ENTREES

FILET MIGNON buttermilk mashed potatoes, red onion confit, roasted portabellas, asparagus, merlot sauce 34
MAINE LOBSTER TAILS crispy roasted garlic potato cake, endive, truffled brown butter emulsion 34

SEARED SEA SCALLOPS* kimchi black rice, bacon, beech mushrooms, red pepper coulis, cilantro créme fraiche 32
SEARED CHILEAN SEABASS saffron israeli cous cous, roasted fennel, blistered shishito peppers, beet coulis 36

GRILLED KING SALMON purple barley, haricot vert, shiitake “bacon”, celery leaf aioli 27

FREE RANGE CHICKEN BREAST pee wee potatoes, spinach, beech mushrooms, pancetta, sage chicken reduction 24
BONELESS BEEF SHORT RIBS crispy roasted garlic potato cake, spinach, roasted portabellas, pomegranate jus 28

SEA SALT SEARED RARE TUNA* miso yams, bok choy & white asparagus, garlic ginger yuzu oil 28
JUMBO LUMP CRAB SALAD mixed greens, avocado, cucumbers, grape tomatoes, mango vinaigrette 17

SEA SALT SEARED TUNA SALAD mixed greens, edamame, grilled asparagus, heirloom tomato, miso vinaigrette 17

GRILLE 3501 CHICKEN SALAD asian greens, honey peanut sesame dressing, crispy wontons 15

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness.
20% gratuity will be added to parties of six or more. Discounting not available on special event menus.



