raw/chilled

oysters on the half shell* @ &f)
chef’s daily selection, granny smith apple, jalapeno yuzu ponzu, scallion oil
half dozen 28 | full dozen 55

steak tartare*
tenderloin, pickled mushrooms, mustard seeds, paprika & sherry vinegar
dressing, aged gouda cheese, brioche fingers 35

tuna tartare* @ M
ahi tuna, soy chili vinaigrette, pickled fresno, asian pear, taro chips 29

appetizers

bread service
flatbread, bloody mary butter, chives 12

grilled prawns
cilantro chimichurri, thai crispy shallots 34

pan-seared scallops* @ ()
pea purée, braised bacon lardons, pickled fennel, chicken jus 33

lobster risotto (&"
butter-poached lobster tail, fennel, parmesan, confit lemon 37

octopus (f)
scallions, sherry vinegar, gochujang romesco, fingerling chips 34

wagyu meatballs
american wagyu, pork, slow-roasted tomato sauce, polenta croutons,
parmesan, basil 24

soup/salads

roasted carrot soup ™
coriander cream, parsnip chips, cilantro 16

harvest salad ©f (f) () (v+)
kale, mango, avocado, snap peas, tajin, crispy chickpeas, lime vinaigrette 18

peach panzanella™
burrata, heirloom tomatoes, arugula, sourdough, sherry vinaigrette 24

caesar salad*
parmesan frico, garlic croutons, lemon zest 20

(df) dairy free | (gf) gluten free | (v) vegetarian | (v+) vegan

Before placing your order, please inform your server if a person in your party has a food allergy.

* CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions or are pregnant. Section 3-603.11, FDA Food
Code. Division of Food Safety. FDACS.gov

A 20% service charge is included. 16% is distributed directly to service staff on top of their base wage. 4% is used toward
pay for staff benefits. You may choose to leave an extra tip. We thank you sincerely for your generosity.



entrées

beef wellington*
potato purée, glazed root vegetables, red wine demi-glace, served medium rare 74

crispy skin salmon* (&f)
miso marinated, sushi rice, baby bok choy, miso buerre blanc, scallion oil 45

brick chicken (@ &f)
half chicken, oregano & garlic oil, shaved fennel, arugula, herb sauce 45

crab cacio e pepe
colossal lump crab, pecorino romano, parmesan reggiano, black pepper,
lemon zest 46

spiced lamb rack* (@) (&f
shawarma salt, sauteed spinach, baba ghanoush, pomegranate lamb jus 85

grilled branzino (df) (gf
sauce vierge, swiss chard, almond gremolata, roasted cherry tomatoes 65

braised short rib @
potato cake, sautéed spinach, crispy onions, red wine demi-glace 52

8 oz. filet mignon* &
garlic compound butter, confit cipollini, truffle peppercorn sauce 68

20 0z. prime bone-in ribeye* &
roasted garlic, glazed maitake mushrooms, blistered tomatoes, truffle
peppercorn sauce 105

tofu fried rice @ (gf) (v) (v+)
cabbage, kale, pickled mushrooms, spiced cashews, sesame seeds, peanut sauce 26

enhancements
truffle butter €M 10 garlic butter €M 8 herb butter €)™ 8
lobster tail &) 35 grilled prawn (&) 18 seasonal truffles @M (&M M 30

sides 16 each

baked macaroni & cheese
smoked gouda sauce, crispy prosciutto, chives

summer polenta
roasted corn, parmesan, garlic, basil

green beans (@)
crispy prosciutto, sherry vinaigrette

roasted brussels sprouts (f)
chili glaze, pickled fresno peppers, cilantro

potato purée €0V
créme fraiche, chives

(df) dairy free | (gf) gluten free | (v) vegetarian | (v+) vegan



