
Starters

Korean Short Rib  28
Napa cabbage slaw, 


sesame seeds, 

sliced fresno chilies

DF · Soy, Sesame

Charred Octopus  22
Fennel, citrus vinaigrette, 

frisée
GF, DF · Shellfish

Tuna Tartare  26
Avocado purée, citrus ponzu, 


crispy wonton, chili
Fish, Soy, Gluten

roasted eggplant  21
Charred eggplant, 


tahini yogurt, herbs
V, GF

Bone marrow  30
Smoked onion, 


bourbon bacon jam, 

charred sourdough

Gluten, Pork

Cheese Board  35
Rotating artisan cheeses, 

dried fruit, crackers
VG Option · Dairy, Nuts, Gluten

Steak Tartar  26
Hand-cut beef, caper aioli, 

quail egg, rye toast
Egg, Gluten

Crudité  18
Seasonal vegetables,  

roasted beet hummus,  
warm pita

V · Sesame, Gluten

coal roasted 
oysters  24

Yellow miso butter, 

bone marrow crumb

Shellfish, Dairy, Gluten

Salads

Heirloom Burrata  22
Grilled peaches, fresh basil, 


aged balsamic reduction
V, GF · Dairy

BABY GEM  18
Shaved vegetables, shallot vinaigrette, 

puffed quinoa
V, GF, DF

coal roasted beets  19
Horseradish crème, watercress, 

hazelnut, sherry glaze
V, GF · Dairy, Nuts

Imperial Caesar  23
Baby romaine, black garlic dressing, 

anchovy crumble, aged Parmesan

GF Option · Fish, Egg, Dairy

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.

Menus may change due to ingredient seasonality. 
V (Vegetarian) · VG (Vegan) ·  
GF (Gluten Free) · DF (Dairy Free)



Mains

Smoked Chicken  33
Charred fennel, salsa roja, herb oil

GF, DF

Lamb Chop  36
Charcoal grilled, mint yogurt, 


smoked eggplant
GF · Dairy

Cacio e Pepe  32
Hand-rolled pasta, aged Pecorino, 

cracked black pepper
GF, DF

Mushroom Bulgogi Bowl  26
Charred oyster mushrooms, farro, 


bok choy, miso glaze
VG · Soy, Gluten (Farro)

Braised short rib  36
Korean marinade, 

Napa slaw, fresnos

DF · Soy, Sesame

the collective burger  32
American Wagyu, bacon jam, 


aged Asiago, arugula, 

roasted garlic aioli, brioche

Egg, Dairy, Gluten, Pork

Market Fish  38
Tempura battered, thai chili glaze, 


bok choy
Fish, Egg, Gluten

38oz Porterhouse    
for Two  125

Charcoal grilled, chimichurri, 
béarnaise, roasted garlic

GF · Egg, Dairy

Desserts

seasonal gelato  12
Ask your server for today’s flavors

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.

Menus may change due to ingredient seasonality. 
V (Vegetarian) · VG (Vegan) ·  
GF (Gluten Free) · DF (Dairy Free)



Golden Hour Bites
C o l l e c t i v e  L i t e  B i t e s  M e n u


3 P M  –  6 P M

Lobster & Crab Roll  25 
toasted brioche, lemon aioli, celery leaf, 


micro herbs

roasted beet hummus  14
whipped tahini, pomegranate

Truffle chips & gorgonzola  17
crispy hand-cut chips, truffle oil, 


crumbled gorgonzola, cracked black pepper

chilled gulf prawns  19
classic cocktail sauce, lemon, horseradish

artisan cheeseboard . 25
rotating local cheeses, spiced nuts, preserves, 


grilled sourdough

spicy tuna crudo tacos  22
tobiko, crispy wonton, chili crisp, 


whipped avocado, sesame

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.

Menus may change due to ingredient seasonality. 
V (Vegetarian) · VG (Vegan) ·  
GF (Gluten Free) · DF (Dairy Free)



Libations

island time
dark rum, coconut water, 

pineapple, lime
20

lavender Field
Empress Indigo Gin, 


lavender, yuzu
18

Summer spritz
prosecco and your choice of: 

mango, grapefruit, passion fruit
18

grapefruit collins
vodka, grapefruit, lime, 


Peychaud’s bitters
18

Campfire old fashioned
bourbon, toasted marshmallow 
syrup, aztec chocolate bitters

20

cucumber smash
tequila, triple sec, jalapeño, 

cucumber, lime
20

Apple Sour
bourbon, Calvados, 


lemon, maple
20

governers gimlet
gin, falernum, lime, mint

20

liberty flame
cognac, Grand Marnier, 


passion fruit liqueur, lemon
22

prickly pear paloma
mezcal, elderflower, prickly pear, 


lime, grapefruit
22

Alcohol is served to guests 
21 and over with valid ID.

Please enjoy the view, 
and your drink, with care.



Wine
sparkling
Poema Cava 15 | 50

Bortolotti Prosecco Brut 15 | 55

Veuve Cliquot Yellow Label 150

rose
“Space Age”, California ‘22 15 | 50

“La Spinetta”, Italy ‘23 16 | 60

“Sabine”, France ‘24 17 | 65

white
Sauvignon Blanc, New Zealand ‘23 16 | 60

Pinot Grigio, Italy ‘23 17 | 60

Chardonnay, California ‘22 16 | 60

Côtes du Rhône Blanc, France ‘23 18 | 70

Vermentino, France ‘21 15 | 55

red
Pinot Noir, California ‘21 18 | 70

Malbec, Argentina ‘22 15 | 55

Côtes du Rhône, France ‘22 18 | 70

Cabernet Sauvignon, Italy ‘21 17 | 65

Sumoll Garnatxa, Spain, ‘22 17 | 65

Beer

12

alagash Belgian Style Wheat
Threes Brewing Logical Conclusion Hazy IPA

Sixpoint Crisp Pilsner
Sierra Nevada Pale Ale
peak Organic Hard Seltzer

1911 Rosé Cider

N/A Beer

10

Athletic Run Wild IPA

athletic Atlética

Best Day Brewing hazy ipa

Alcohol is served to guests 
21 and over with valid ID.

Please enjoy the view, 
and your drink, with care.




