
�����������
grilled elk tenderloin, roasted new potatoes, 

pancetta, snap peas, juniper berries, 
port wine sauce

������������
pistachio crusted lamb rack, mint sauce, 

date, eggplant, candied carrots

������ �����
apple, celeriac purée, �ve spices, 
cabbage rolls, cranberry au jus

�����
��������
slow braised pork ossobuco, 

orecchiette, tomatoes, zucchini,
yellow squash, carrots, pancetta, herbs

���
�	��������������
roasted garlic potatoes purée, broccoli rapini,

tru�e oil, hollandaise-bordelaise sauce

����
�����������������
wild mushroom croquetas, tru�e oil, 

vegan bacon bites, pea purée

$4 Split Small Plate | $8 Split Large Plate

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. 
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��������������	������ˆ�
hummus, charred eggplant,
piquillo-almond, grilled pita 

‹‘������Š�����€���•����„�������ˆ�
goat cheese, Greek yogurt, pistachios, 

peanut-tahini chile sauce

�
������‡�������ˆ�
watercress, avocado purée, grape�uit, 
roasted beets, pumpkin seed crumbles,

preserved lemon vinaigrette

�������‡�������ˆ�
romaine hearts, Spanish white anchovies, 

rustic garlic toast, crispy Pecorino Romano

����’�‡�������ˆ�
heirloom tomatoes, cucumbers, 

red onions, kalamata olives, bell peppers, 
European feta, oregano

������������

•����������Š
grilled cold water lobster tail, 

cappellini pasta, snap peas, �esh herbs, 
whole grain mustard aioli, sweet chili sauce

����…��������
grilled whole Mediterranean branzino,

�ngerling potatoes, collard greens,
 sa�on aioli, lemon-caper vinaigrette

‹�“��‡�����������
pan seared ahi tuna, lobster, Arborio rice, 

Parmigiano Reggiano, �esno chiles, 
tomato mousse

Š���‡������„
�”�	��
�����Ž
Arborio rice, sautéed collard greens, 

lemon vinaigrette

���������������
shrimp, crab, ricotta, broccoli rapini, 

lobster sauce, tru�e oil, crème �aîche, trout roe

•
��€��������
tempeh stu�ed zucchini, mint, tomato sauce
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��–����������‰�
steamed black mussels, Spanish chorizo,leeks, 
carrots, �esno chiles, herbs, roasted garlic,

�sh broth, grilled sourdough bread 

�������’����‰�
jumbo lump crab, tarragon pea soup, 
apples, �isée, crème �aîche, caviar 

—�˜��€����
�����‰�
watermelon, grape�uit, lime, 
lemon-thyme sorbet, avocado, 

extra virgin olive oil, Aleppo sauce 

Š��…��������������
�ve spices slow braised pork belly, 

black lentils, aubergine purée, Greek yogurt

•�˜��„���������ˆŽ
deconstructed hummus,

lemon vinaigrette, oregano 
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GF
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V

V

= gluten �eeGF V = vegan


