
S H A R E D  P L AT E S

Marinated Olives
CASTELVETRANO, CERIGNOLA AND GAETA OLIVES, 

ORANGE, FENNEL SEED, CHILI FLAKES, HERBS
11

Warm Foccacia
SWEET RICOTTA, BLACK TRUFFLE HONEY, 

ROSEMARY, SEA SALT
12

Yellowtail Crudo*
FRESNO CHILES, GRAPEFRUIT, 

FIRST PRESS OLIVE OIL
24

Beef Tartare*
TONNATO AIOLI, QUAIL EGG, CAPERS, 

CRISPY SHALLOTS, CROSTINI
26

Zhug & Hummus 
PEPPERS, EGGPLANT, CILANTRO, 

SUMAC SPICED CASHEWS, 
HOUSE FLATBREAD

21

Grilled Halloumi
SERRANO-BASIL OIL, GREEN OLIVES, 

PICKLED RED ONION, PARSLEY, 
GRIDDLED BAGUETTE

24

Rucola Salad
WILD BABY ARUGULA, FRISEE, AGED PECORINO, 

MEDJOOL DATES, ALMONDS, 
LEMON CITRONETTE

17

Leafy Super Green Salad
BABY SPINACH, ASPARAGUS, AVOCADO,
 PISTACHIO, GREEN GODDESS DRESSING, 

CRISPY FARRO
20

*THESE ITEMS ARE SERVED RAW OR MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 

E N T R É E S

Swordfish Spiedini*
SALMORIGLIO, CAPER PEPERONATA

36

Sitka Bay King Salmon*
WATERCRESS, ASPARAGUS, 

HEN OF THE WOOD MUSHROOMS
42

Tabil Spiced Pork Tenderloin*
ROASTED APPLES, CARAWAY SPICED YOGURT, 

SAFFRON COUS COUS, PARSLEY
39

Half Roasted Chicken
BLACK TRUMPET MUSHROOMS, BABY LEEKS, 
CELERY ROOT PUREE, BLACK TRUFFLE JUS

34

8oz. Manhattan Strip Steak* 
CHIMICHURRI, ROASTED BONE MARROW, 

BABY BELL PEPPERS, CIPOLLINI 
48

F R U I T S  D E  M E R 

Seafood Plateau*
EAST AND WEST COAST OYSTERS,                                                                                                    

LOBSTER TAIL, JONAH CRAB,                                                                
POACHED PRAWNS, SALMON TARTARE,  

COCKTAIL SAUCE, CREOLE AIOLI

PETITE 160      GRAND 280

S I D E S

Green Beans
CHORIZO CONFIT, 

 WHITE WINE
12

  

Mushrooms
THYME, 

MARSALA
14

H O U S E  M A D E  PA S TA S

Squid Ink Spaghetti*
SEA URCHIN, CHERRY TOMATO, CONFIT GARLIC

36

Pheasant Agnolotti
HEN OF THE WOOD MUSHROOMS, ENGLISH PEAS, 

RICOTTA SALATA, BRODO
32

Bucatini Pesto
PISTACHIO PESTO, MORTADELLA, 

AGED PARMIGIANO REGGIANO, BASIL
30

Lobster Ravioli
SUNDRIED TOMATO, TARRAGON, BLACK GARLIC

42

Bigoli Carbonara*
GUANCIALE, EGG YOLK, PARMIGIANO REGGIANO

30 

Poached Jumbo 
Prawns*

28

Poached          
Lobster Tail*

30/60

Jonah Crab        
Claws*

65

Half Dozen Oysters*
EAST AND/OR WEST COAST,

CHERVIL GRANITA, 
PIRI-PIRI

26

Salmon Tartare*
CHIVE, 

HORSERADISH, 
AIOLI, CROSTINI

26


