
Gold Merit Award from Southern California Restaurant Writers (since 1989)
Gold Bacchus Winner, Best Award of Excellence by Wine Spectator - 10 Consecutive Years032709
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Lobster   35
grilled lobster tail with

sweet tomato marmalade, basil potatoes,
buerre noisette vegetables

Bouillabaisse  33
lobster, clams, mussels,

seasonal fish, braised fennel

Sea Bass  30
portobello beurre blanc,

braised onions,
cremini mushrooms

Arctic Char  30
hazelnut and chorizo crusted,

mixed grains, sweet potato puree

Pan-Roasted Scallops   31
charred pineapple, marinated avocado,

coconut lobster sauce

Apricot-Glazed Organic
King Salmon   31

creamy orzo,
crispy sweet potatoes, watercress
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White Asparagus
Cappuccino  12
white truffle foam

Mussels  14
st. germain, apples,
bacon sage sauce

Kumamoto Oysters   16
spinach cream,

bacon, caramelized onions

Pancetta-Wrapped
Shrimp   15

citrus slaw,
blackberry habeñero sauce

  Seafood Crudo
Sampler   16

chef’s daily selection of
the finest seafood

Marinated King Crab And
Mache Lettuce   13

avocado, champagne vinaigrette

Mixed Greens   9
crispy serrano ham,
candy-striped beets,

white balsamic dressing

CLAES’ Salad   11
mustard goat cheese,

caramelized onions, chorizo chips,
onion truffle vinaigrette

CLAES



Customary Gratuity and Sales Tax Not Included. An 18% Gratuity will be added for parties of 6 or more.
As a Courtesy To Other Customers - Cellular Phones Are Not Permitted in Dining Areas.032709

SPRING
Each Steak Served with  Seasonal Vegetables,

Your Choice of A Steak Sauce and
A Preferred Accompaniment
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please select one of the following

Potatoes Annette
clarified butter, sea salt

Twice-Baked Potato
garnished with crispy skins

Crispy Asparagus
lemon, parmesan

Creamed Spinach
thyme-scented

*additional selection is available for $5.00 each

Yukon Gold
potato purée, porcini mushroom
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please select one of the following

Peppercorn Caramel

Gorgonzola Duxelle
cremini mushrooms

Creamy Sun-Dried Tomato

Béarnaise
tarragon

*additional sauce selection is available for $5.00 each
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Prime New York Steak
14 oz    34       10 oz    30

Prime Filet Mignon
7 oz   35

Hanger Steak 28
marinated in garlic and herbs

Grilled Lobster Tail
Add 12

Lamb Chops  32
colorado

Prime Rib Eye Steak
dry-aged 28-day

12 oz   34

Surf and Turf  45
prime filet mignon and
grilled lobster tail

Shrimp and Lobster
 Martini   22

diced and tossed in hotel laguna
cocktail sauce, with avocado

and a lemon slice

Salmon Wellington 18
orange beurre blanc,

sautéed asparagus

Shortribs  17
boneless, marinated and grilled

in oriental seasonings and

sautéed soba noodles
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Veal Osso Buco  25
herbed spatzel, glazed carrots

Lamb Chops 22
rosemary tomato marmalade

Lobster Stuffed Trout  23
mini sweet peppers,

serrano beurre blanc

CLAES


