
Quiessence  

Restaurant & Wine Bar 
 

Dinner Menu 
March 8th 2008 

 
 

A Six-Course Sampling Menu of Today’s Market Flavors 
$75 per person $45 Optional Wine Pairing 

Only Available to Entire Table 
 

Our Signature Tastes for the Table 
 

“The Chef’s Spread” A Tasting of House Made Salumi, Terrines, and Cheese 
$22 Plate for 2/$39 Platter for 4 

 
Locally Grown Crisp Garden Vegetable Crudités with “Dipping” Sauces  

 $14 Plate for 2/ $26 Platter for 4 
 

Artisan & Farmstead Cheese: “Select Three” Crostini, Fruit & Nuts 
$15 Plate for 2/ $28 Platter for 4  

 
“Fruits of the Sea” Shucked to Order Moonstone Oysters on the Half Shell  

with Shallot Mignonette and Lemon $16 (each ½ Dozen) 
 

Beginnings 
 

Roasted Local Beet Salad, with Baby Greens, Fresh Herbs, Chopped Pecans  
and Raw Milk Jack Cheese $12 

 
Grilled Treviso Radicchio and Arizona Citrus Salad with Celery, Pistachios, 

and Radishes $12 
 

Garden Fresh Farm Greens & Herb Salad with Shaved Red Onions  
and Red Wine Vinaigrette $8 

 
First Plates 

  
Roasted Cauliflower Soup $9 

 
 Chittara Cut Spaghetti with Mussels, Tomato Sauce, Red Pepper Flakes 

 and Rapini $19 
 

Rainbow Valley Farmer’s Cheese Gnocchi with Tuscan Kale, Pancetta,  
and Shaved Garlic $18  

 
New England “Steamer” Clams with White Wine, Garlic, Shallots,  

and Fresh Herbs $14 
 

Second Plates 
 

Pan Roasted North Atlantic Halibut with Red Beet Puree,  
and Baby Artichokes $29 

 
Wood Grilled George’s Bank Sea Scallops with Creamy “Coal Fire” Polenta,  

Cipollini Onions and Green Garlic Sauce $28 
 

Brick Oven Roasted “Vineyard Road” Lamb with Shaved Fennel, Carrot, 
 and Onion Salad $29 

 
Tomato Braised Power Ranches Beef, with Forest Nameko Mushrooms  

and Fingerling Potatoes $26  
 

Pan Roasted Hopkins Farm Chicken Breast with Brocollini,  
and Baby Carrots $23 

 
Locally Grown Vegetables 

 
Braised Farm Greens $8 

 
Roasted Brussel Sprouts $8 

 
Grilled Red Bordeaux Spinach $8 

 
Oregano Scented Roasted Beets $8 

 
Of Note: 

Carefully Prepared Food Takes Time… Please Relax and Enjoy 

 
General Manager Dustin Christofolo / Chef Gregory LaPrad /Sous Chef Anthony Andiario 

 
Maricopa county health code requires we inform you that consuming raw or undercooked meats 

poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 


