VALENTINE’'S WEEKEND

FRIDAY SATURDAY SUNDAY

A LA CARTE MENU

BAVARIAN PRETZEL ROLLS «asesuppe 14

GREENS
() ROASTED BEET & CITRUS SALAD Feta Cheese, Toasted Walnuts, Baby Arugula, Honey Orange Vinaigrette 17
CAESAR Romaine, Purple Kale, Parmesan Crisp, Shishito Caesar Dressing, Parmesan Cheese 14
RAW BAR
Q) ORA KING SALMON SASHIMI Sweet Mushroom Soy, Dehydrated Strawberries, Truffle Oil, Salmon Roe 22
SLATE ROLL salmon, Shrimp Tempura, Spicy Krab, Cucumber, Ponzu Eel Sauce, Lemon, Green Onions, Masago 27

MALIBU ROLL Tuna, salmon, Yellowtail, Cucumber, Avocado. Slices Of Lemon, Jalapefo, Ginger Sauce 27

APPETIZER
C) SMOKED GOUDA & WAGYU CROQUETTE Onion Soubise, Shaved Pecorino, Watercress 29
CHICKEN POTSTICKERS Pan Seared Dumplings, Spicy Dipping Sauce (5) 19
SHRIMP COCKTAIL Lemon Poached Shrimp with SLATE Cocktail Sauce (5) 20
JALAPENO MAC & CHEESE (classic also available) 15
C) CHARCUTERIE PLATE FOR TWO cChoese, Prosciutto, Dried Fruit, Nuts, Crackers 39

ENTREE
C) BOURBON-GLAZED SALMON EBrown Butter Risotto, Butternut Squash Purée, Apple Relish 42
() BRAISED SHORT RIBS Pommes Fondant, Black Garlic Purée, Baby Carrots, Balsamic Glaze 47
() PAN-ROASTED CHICKEN Roasted Parsnip Purée, Bourguignon with Sage, Broccoli, Cherry Rod Wine Jus 42

FILET MIGNON MEDALIONS & BUTTER-POACHED LOBSTER
Port Wine Demi Glace, Caramelized Shallots, Gold Mashed Potatoes, Sautéed Green Beans 85
RIBEYE STEAK Chef's Demi Glace, Gold Mashed Potatoes and Chef’s Veggies 69

NY STEAK Frites and House Made Peppercorn 52

PESTO BURRATA PASTA rappardelle, Cilantro, Parsley, Tomato, Fresh Garlic 32 (ADD sHRIMP OR cHICKEN 12)

DESSERT
C) RED VELVET CAKE

Cream Cheese Frosting

STRAWBERRY SHORT CAKE
Buttery Shortcake, Juicy Berries, and Fluffy Whipped Cream

S L A T E TO MAKE A RESERVATIONS,

PLEASE REACH US AT
STEAK, SUSHI & COCKTAILS
805-388-9888



