
 

 

 
S T A R T E R S 

Dinner  

 
M A I N S 

Crudité 
edamame dip 

$18 
 

Tuna crudo 
yuzu, fresno, radish, mint 

$ 2 4 

Chilled Prawns 
classic horseradish cocktail sauce 

$21 

Roasted eggplant 
whipped feta, fig puree, pistachio, mint 

$21 

Cheeseboard 
cornichon, wild berry preserves, 

mustard seed, crostini 
$30 

 

S a l a d s 
 

Ricotta Caprese 
tomato, basil, aged balsamic, 

salsa verde 
$21 

Heirloom melon & 

prosciutto 

d’auvergne, fig, chervil 

$21 

Baby gem 
grapefruit, shallot vinaigrette, 

fine herbs, puffed quinoa 
$18 

Charred octopus 
fennel, frisee, squid ink risotto 

$34 

Seared half chicken 
roasted seasonal vegetables, au jus 

$32 

Mushroom polenta 
wild mushrooms, salsa verde 

$27 

Cacio pepe  
cavatelli, pecorino romano, 

white pepper 
$32 

American Lamb Chop 
broccolini, romesco sauce 

$35 
 

 

 
 
 
 

 
Menus may change due to ingredient seasonality. 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne 

illness, especially if you have certain medical conditions. 

 

 
S H A R E S 

FLAME broiled RAINBOW TROUT 
heirloom tomato, basil, capers 

$48 

CÔTE DE BOEUF 
embered white asparagus, crispy herb 

roasted potato 

$145 


