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MAIN MENU

STARTERS
HOUSE-MADE MOZZARELLA hand-stretched fried mozzarella, Marinara, ParmeESan.........mmmmmmimmmsssmes |7
CHARRED SPANISH OCTOPUS crispy marble potatoes, chorizo, salsa verde, aleppo PePPEr.......mmmmsesssisssssssissees 24
CHARCUTERIE chef's selection of cured meats, artisanal cheeses, seasonal jam, fresh fruit, local bread........m. 29

HAMACHI CRUDO peri peri sauce, grilled pineapple, soy-citrus, garlic, smoked sea salt

SHRIMP TACOS two tacos, tiger shrimp, lime cabbage slaw, chipotle aioli, COrn tOrtillas......,
BUTTER BOARD parker house rolls, whipped butter, honeycomb, marcona almonds, thYmMe ..., 13

SALADS & SOUPS

CARNE ASADA STEAK SALAD mixed greens, corn, tomatoes, avocado, Onions, aji VErde.......iessesennnns 29
TOMATO BASIL BISQUE roasted tomatoes, cream, herbed crouton, lemon olive oil, MIicro Basil.......ceccoscernns |4
BEET SALAD red & golden beets, whipped goat cheese, arugula, walnuts, balsamic reduction........cnn. 19
CAESAR SALAD romaine lettuce, ciabatta croutons, CAESAr AreSSiNgG. ... |7
ADD ON: chicken breast 8 | salmon 14 | shrimp 12 | scallops |8 | NY strip steak |8

MAINS

YUZU CHILEAN SEABASS soy-glazed mixed vegetables, shishitos, toasted sesame, togarashi..........orrinerinnienns 47
ARKA SALMON couscous, green beans, tomatoes, zucchini, yellow squash, SPINACh. ... 39
FILET FRITES 8 oz double R ranch beef filet, salmoriglio butter, Nand-Cut frEs.....sessisesssssessess 52
PRIME-GRADE RIBEYE [4 oz double R ranch, whipped potatoes, broccolini, demi.....enns 59
CHEESEBURGER bacon, lettuce, tomato, onion, pickle, burger sauce, Cheese, fries. ... 24
LAMB CHOPS australian grilled lamb, smoked carrots, sweet potato purée, hazelnut Pesto.......oreineeieiissneees 47
PERUVIAN JIDORI CHICKEN spiced potatoes, grilled broccolini, aji verde, Micro Cllantro. ... 35
PORK BELLY KIMCHI FRIED RICE crispy pork belly, fried rice, kimchi, gochujang, green onions.............en 29
RIGATONI ALLA VODKA chicken sausage, creamy tomato sauce, burrata cheese, fresh basil.......n., 29
TRUFFLE ANGEL HAIR PASTA black truffle cream sauce, parmesan, chives, grated truffle........: 29

ADD ON: chicken breast 8 | salmon 14 | shrimp 12 | scallops |8 | jumbo lump crab 19 | NY strip steak |8

SIDES
FRIES rosemary Salt and DIACK PEPPEI ... sissise st st 9
BRUSSELS SPROUTS flash-fried, tossed in DalSamiC reAUCTION. ... iririiisseesssessssessssssssssssssess s ssssssssssssssssssssssssessss 9
BROCCOLINI olive oil, grilled brocColini, SAH, PEPPEI . ...t 9
VVHIPPED PO T AT OES Cream, DU oottt ettt ettt ettt es e e et et e et eteeees et et et eeeeeeeeeseee et et eeeen e s et ee et eneeeenn et en et en e e eenens 9
KIMCHI FRIED RICE egg, kimchi, green onions, TOZArASHI. ... s |7
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General Manager Founder and Owner Executive Chef
Brian Dogotch Doug Pak Jaime Salazar

We make every accommodation to source and prepare our dishes with only the finest ingredients. Please note, some dishes will have

limited availability. Consuming raw or uncooked meats may increase the risk of foodborne illness.

VISA, MASTERCARD, AMERICAN EXPRESS ACCEPTED

V.05.26



	Founder and Owner
	Doug Pak
	We make every accommodation to source and prepare our dishes with only the ﬁnest ingredients. Please note, some dishes will have  limited availability. Consuming raw or uncooked meats may increase the risk of foodborne illness.
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