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SMALL PLATES

Truffle Potato Wedges 12
smoked paprika, fresh herbs, Pecorino Romano,
truffle essence

Roasted Butternut Squash Soup 12
toasted pepitas, Tahitian vanilla & apple compote,
pomegranate seeds, parsley

Wood Fired Blistered Shishito Peppers 14
black garlic aioli, lemon, smaoked salt

Kung Pao Glazed Broccoli 14
Thai red chili, ginger beer-soy glaze, smoked almonds,
scallion

Lamb and Feta Meat Balls* (3] 16
roasted garlic tomato sauce, tzatziki sauce,
herb marinated feta, toasted sesame lavash

Local Creamy Burrata 17
winter citrus, fig jam, baby watercress, spinach,
arugula, balsamic vinaigrette, toasted sesame lavash

Braised Short Rib Bao Buns* 18
red cabbage slaw, sweet chili-soy glaze, pickled onion,
Sriracha aioli, scallion

Grilled Lamb Lollipops * 18
local goat cheese-pistachio crust, fig jam, mache
lettuce

Lobster Tacos (2] 18
lobster salad, fennel slaw, mango-apple salsa, chipotle
aioli, wonton shell

Atlantic Salmon Poke 18

yuzu vinaigrette, edamame, avocado, seaweed-sesame
seasaoning, spicy mayonnaise, lotus root chips, micro
cilantro

Ahi Tuna Nachos* 19

Napa cabbage, jalapefio, avocado, wasabi aioli,
sweet say, micro cilantro, sesame seeds,
wonton chips

Spicy Steamed Mussels* 21
red curry-coconut sauce, shallots, garlic, lemaongrass,
cilantro; bread basket

Trio Dips & Chips 21
beet hummus; labneh, EVOO, dukkha spice; roasted red
pepper; everything bagel chips

Spanish Octopus* 24
patatas bravas, hlack garlic, saffron aioli,
smoked almond romesco sauce

Wagyu Steak Tartare 24

chopped raw American wagyu tenderloin of beef,
avaocado, quail egg, whole grain mustard-caper dressing,
everything bagel chips,

Cured Meats & Cheese Board 24
Chef’s selection, country mixed olives, grain mustard,
cornichon, smoked almonds, bread basket

SALADS

Tuscan Kale & Brussels Sprouts 17
aged Gouda, orange supremes, smoked almaonds,
lemon vinaigrette

Classic Caesar 18

baby romaine hearts, focaccia croutons, shaved
Parmesan, Caesar dressing (available without croutons]
Add: Marinated White Anchovies +5

Fattoush 18

romaine, Persian cucumber, sweet cherry tomatoes,
radish, red onion, fresh mint, lemaon dressing;
sumac dusted pita, toasted sesame seed lavash

Vegetable Cobb Salad 19
romaine, marinated artichokes, cucumber, broccoli,
avocado, hearts of palm, vegan green goddess dressing

Add To Any Salad*:
Yoz Burrata 10; 8oz Grilled Chicken Breast 10;
4 Grilled Jumbao Shrimp 12; 6oz Grilled Salmon 14

Executive Chef: Jonathan Haffmans
Chef De Cuisine: Saul Pardo

(VG) Vegetarian | (V] Vegan | (GF] Gluten Free
(N] Contains Nuts | (S] Contains Seems Seeds | [P] Contains Park
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LARGE PLATES PN

N6 Cacio & Pepe Gnocchi 26
butternut squash, delicata squash, sage, brown butter, Parmesan, smoked
almonds

Pan Seared Chicken Francese* 28
lemon-caper sauce; mashed potatoes, roasted Brussels sprouts, mache salad

= Grilled Atlantic Salmon* 34
blood orange sauce; horseradish mashed potatoes, roasted root vegetables

Maine Lobster Ravioli* 38
oven-roasted tomataoes, sautéed spinach, lobster, ricotta, Champagne
cream sauce

T

— CHEF'S FAVORITE WOOD FIRED STEAKS & CHOPS —

v Roasted Cauliflower Steak 24
salt baked celery root, golden raisin—almond Agrodolce, romanesco sauce,
smoked tomato vinaigrette

Pan Seared Ahi Tuna* 35
60z togarashi spiced steak; wasabi mashed potatoes, soy-chili glazed
stir-fried vegetables, pickled cucumbers, sesame, micro greens

Applewood Smoked Berkshire Pork Chop* 36
butternut squash purée, Oma’s braised red cabbage, roasted apple compote,
apple cider reduction
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Braised Lamb Osso Bucco 4?2
130z shank, Moroccan spice, chermoula sauce; harissa ratatouille,
mache salad

¢ Grilled New York Strip* 43
100z steak; horseradish cream sauce, Cabernet shallot sauce; double baked
cheddar-scallion potato, asparagus

T

American Wagyu Filet Mignon* 57
6oz tenderloin, red wine reduction, truffle butter; roasted garlic-chive potatoes,
Brussels sprouts, hlistered tomatoes

Bone-In Delmonico Steak for Two* 135
320z, red wine sauce, caramelized shallots; roasted rosemary potatoes,
cream of spinach, roasted whole garlic

WOOD FIRED PIZZA

vs Margherita 22
plum tomato, mozzarella, basil, olive oil

“ Bianca 22
mozzarella, ricotta, Parmesan-Reggiano, baby arugula

o

Pepperoni 23
plum tomato, mozzarella, basil

Diablo 2.0 24
spicy cheese tortilla crust, chorizo ragu, mozzarella, jalapefio, avocado aiali,
pickled red-eye hird chili

& Artichoke 24
forest mushrooms, Fontina, mozzarella, spinach, truffle essence

o

o

Honeybee 25
plum tomato, mozzarella, soppressata, spicy honey

o

Burrata & Prosciutto 26
plum tomato, local burrata, mozzarella, Parmesan-Reggiano, baby arugula

Add to any Pizza: Gluten-Free Crust 3; Vegan Cheese 2; Vegetables 2ea;
Pepperoni 5; Soppressata 5; Sausage 5; Chicken 5; Prosciutto 8;
Local Burrata 10; Shaved Winter Truffles 48

Guinness World Record 24K Pizza*
(order 48 hours in advance] 2000

Stilton blue cheese, Hudson Valley foie gras, Platinum Osetra caviar, French
Peérigord truffle, 24k gold leaves

Add 1 %2 oz Almas Caviar 700

DESSERT

u¢t - Vanilla Creme Brilée 15
Tahitian vanilla, dark cherry compote, toasted pistachio, double cream

.
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Vegan Coconut Cheesecake 16
graham cracker crust, mango-lime sauce, toasted coconut, mango sorbet

Dutch Raisin-Apple Crumble a La Mode 16
vanilla ice cream, double cream

Dessert Tower For Two 30
mini creme br{lée; tiramisu cannoli; macarons; chocolate mousse cones; mini
blueberry cheese cake; warm banana wontans, caramel and chocolate sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. | 20% gratuity added to parties of 6 or more



