DINNER
APPETIZERS
Daily Soup | 10
chef’s creation of seasonal produce
Maine Lobster Toast| 18
citrus aioli, avocado, cucumbers, capers, apples, brioche, tiny greens
Yellowtail Crudo | 14
grapefruit, ginger, ponzu, crispy onion, avocado, micro shiso
Cilantro Hummus | 14
grilled flat bread, crispy kale, pickled beets, fried chickpeas, paprika oil
Roasted Apple Salad | 12
endive, red onion, humboldt fog goat cheese, candied walnuts, white balsamic vinaigrette
Chicken Liver Mousse | 12
pecan raisin toast, blueberries, mache, balsamic
Grilled Octopus | 16
tomato mostarda, bacon, lardo, chicharones, pickled sea beans, cilantro oil
Cheese & Charcuterie Board | 18
chef’s selection of mixed cheese, cured meats, seasonal fruit, hemp seed pesto

ENTREES
Mushroom Ravioli | 26
pea puree, fermented black garlic, sage brown butter, tendrils, mascarpone
Pork Shank | 35
parsnip puree, harissa horseradish cream, flageolet beans, roasted yams, baby kale
Salmon | 36
herb quinoa, pickled grapes, rainbow cauliflower, chanterelle mushrooms, almond sabayon
Mussels and Clams | 28
spot prawn, chorizo, coriander, fried onion, carrot curry broth, thai basil, snow crab claws
Sea Scallops | 36
celeriac risotto, asparagus, fines herbs, parmesan reggiano, pear, pancetta
Beef Filet Mignon | 36
beef reduction, pee wee potatoes, chinese cauliflower, bloomsdale spinach, sundried tomato puree, cipollini onions
Shelton Farms Chicken | 26
panisse fries, lollipop kale, chicken skin crumble, chicken gravy
Lamb Sirloin | 36
garlic bok choy, beluga lentils, butternut squash puree, goat cheese crumb
Our menu features local produce and sustainable seafood. In an effort to conserve, water will be served upon request.
Split plate requests are subject to $3 surcharge. Consuming raw or undercooked food may increase your risk of foodborne illness.
Not all ingredients are listed on the menu. Please notify your server regarding any allergies.

Executive Chef: Matt Lee | Sous Chef: Ashley Stanfield | Manager: Almog Harel
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