BLUE HERON

STARTERS

BLACKENED LUMP CRAB CAKE 15
WITH A CAJUN REMOULADE

SLOW ROASTED ESCARGOT 20
GARLIC HERB BUTTER, FRENCH BAGUETTE

LOBSTER BISQUE 10

BEET & ARUGULA SALAD 12

ARUGULA, RED & GOLDEN BEETS,

ORANGE SEGMENTS, CANDIED PECANS, GOAT CHEESE, BEET
VINAIGRETTE

BABY GEM CEASAR 10
PARMIGIANO REGGIANO - CEASAR EMULSION - HERB CROUTON

ENTREES

LOBSTER TAIL DUO 46

TWO FLASH FRIED LOBSTER TAILS, CAJUN SCAMPI

FRENCH GREEN BEANS AND WHIPPED POTATOES
MICHAEL DAVID WINERY, LODI, SAUVIGNON BLANC 8/32

GRILLED SIX OUNCE PRIME FILET MIGNON 46

WITH WILD MUSHROOM SAUCE, POTATOES AU GRATIN

AND ASPARAGUS

CLINE SEVEN RANCHILANDS, SONOMA, CABERNET SAUVIGNON 8/32

SEARED SCALLOPS 36

OVER CAULIFLOWER PUREE WITH A CHAMPAGNE VINAIGRETTE,
ROASTED FINGERLINGS

DRY CRFEK, SONOMA, FUME BLANC 7/30

ROASTED CHICKEN, MUSHROOM & TRUFFLE TAGLIATELLE 38
PECORINO - BRAISED MUSHROOMS - BABY SPINACH - SHAVED BLACK
TRUFFLE - VEGETARIAN OPTION NO CHICKEN 32

ERATH, OREGON, PINOT NOIR 8/32

DESSERTS 8
APPLE BLOSSOM, VANILLA BEAN GELATO
BISTRO RED VELVET CAKE




BLUE HERON

CRAFT COCKTAILS

BLUE HERON - 8
KETTLE ONE BOTANICAL PEACH & ORANGE BLOSSOM VODKA, SPLASH OF BLUE
CURACAO, CHILLED AND SERVED UP, CHERRY & ORANGE TWIST

STOLI DIRTY MARTINI - 8
STOLI VODKA, SPLASH DRY VERMOUTH, BLUE CHEESE STUFFED OLIVE

KETTLE COSMOPOLITAN - 8
KETTLE ONE VODKA

BOODLES MARTINI - 8
BOODLES GIN, LEMON TWIST

BOMBAY FRENCH 75 - 8
BOMBAY GIN, CHAMPAGNE, LEMON ZEST

TEMPLETON OLD FASHION - 8
TEMPLETON RYE WHISKEY, DASH BITTERS, ORANGE TWIST

FOUR ROSES MANHATTAN - 8
FOUR ROSES SINGLE BARREL KY BOURBON WHISKEY

BOURBONS

FOUR ROSES, SINGLE BARREL KY -8
JEFFERSONS OCEAN BOURBON - 9
TEMPLETON RYE- 8

SCOTCH - JW RED BLENDED - 6

12 YEAR SINGLE MALT SCOTCH -9

HOUSE WHITE WINES - 4 HOUSE RED/BLUSH WINES- 4

CHARDONNAY CABERNET SAUVIGNON
PINOT GRIGIO MERLOT
SAUVIGNON BLANC PINOT NOIR
MUSCATO MALBEC & ROSE
PREMIUM WINES

HOUSE GEWURZTRAMINER -7
HOUSE REISLING -7
MICHAEL DAVID WINERY, LODI, SAUVIGNON BLANC- 8/32
CLINE SEVEN RANCHLANDS, SONOMA, CABERNET SAUVIGNON- §/32
ERATH, OREGON, PINOT NOIR - 9/34
DRY CREEK, SONOMA, FUME BLANC-7/30
KENDALL JACKSON, CALIFORNIA, CHARDONNAY 8/32
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