GLUTEN FREE + VEGAN

HOT

EDAMAME 9
Maldon Sea Salt (v, GF) OR Chili Garlic (V)

COLD

BABY GEM CAESAR SALAD 24
Sugar Snap Peas, Asparagus, Avocado

Sunflower Seeds, Lemon Parmesan Vinaigrette

(GF, VEGAN UPON REQUEST)

ROLLED

Salmon Avocado (GF)
Yellowtail Avocado (GF)
Blue Crab Avocado (GF)
Tuna Avocado (GF)

VEGETABLE KING ROLL 22
King Oyster Mushroom
Cashew, Spicy Miso (V)

CATCH CLASSICS

FILET SKEWERS 24

Truffle Kabayaki, Wasabi Soy, Quinoa Shallot Crumble
(GF UPON REQUEST)

16 Yellowtail Jalapefio (GF)
16 Shrimp Avocado (GF)

17 Cucumber Sesame (v, GF)
16 Truffle Avocado (v, GF)

A5 JAPANESE MIYAZAKI WAGYU 40/02
Yuzu Soy, Garlic Oil, Maldon Sea Salt, Sesame

Cooked Tableside On Our Signature Hot Stone

CRISPY CAULIFLOWER 28
Spicy Vegan Mayo (V)

FROM THE SEA

ROASTED WHOLE BRANZINO 95
Pattypan Squash, Baby Zucchini, Heirloom
Tomatoes Roasted Long-Stem Artichokes

Citrus Vinaigrette
(GF UPON REQUEST)

SEARED SCOTTISH SALMON 39
Golden Raisin & Pine Nut
Chutney, Caper Butter (GF)

SIMPLY GRILLED

GRILLED BRANZINO 39 (GF UPON REQUEST)
SALMON A LA PLANCHA 38 cp
SEARED YELLOWFIN TUNA 39 p

SIDES

(GF UPON REQUEST)

NOT FISH

MUSHROOM SPAGHETTI 32
Wild Mushroom, Snow Peas
Tomato, Parmesan
(GF +VEGAN UPON REQUEST)

PORTERHOUSE FOR TWO 155
360z, Drawn Butter (GF)

TRUFFLE BUTTER FILET 59
8oz, Red Wine Shallot Marmalade
Whipped Black Truffle Butter
(GF UPON REQUEST)

CREAMY BASMATI RICE 14

Market Vegetables (GF) Roasted Garlic (GF)

BRUSSELS SPROUTS 15

Sherry Glaze, Aromatic Bacon, Pomegranate
(GF UPON REQUEST)

SIMPLE MASHED POTATOES 14

GRILLED ASPARAGUS 14
Citrus Vinaigrette (V, GF)

PARMESAN TRUFFLE FRIES 18

Vegan Truffle Aioli
(VEGAN UPON REQUEST)

V| GF INDICATES DISHES THAT ARE PREPARED VEGAN | GLUTEN FREE. OTHER ITEMS MAY BE MODIFIED UPON REQUEST.
*EATING RAW OR UNDERCOOKED MENU ITEMS SUCH AS MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK OF FOOD BORN ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES BEFORE ORDERING.




