
TO SHARE

CHILLED 

KUMATO TOMATO 16 
& BURRATA GF, V   
mitsuba pesto, roasted pistachio,  
pickled red onion

AHI TUNA POKE  20  
avocado, masago, wonton,  
wasabi sweet mayo

KALE & BRUSSELS CAESAR  13 
Dried cranberries, roasted corn,  
manchego, traditional dressing  
grilled chicken breast  6  |  blackened shrimp  9

EXTRAS                         
LOBSTER TRUFFLE MAC & CHEESE 14

SWEET ONION-GOAT CHEESE 9 
MASHED POTATOES 

PARMESAN TRUFFLE FRIES V, GF 9 

SIMPLE SALAD, HOUSE VINAIGRETTE V, GF  8 

CHARRED BRUSSEL SPROUTS V, GF  9 
miso-sake glaze, pomegranate, truffle oil 

DESSERTS  9             
FAIRWAYS FRIED CHURROS  
cinnamon sugar, chocolate & caramel sauce 

TRIPLE LAYER CHOCOLATE CAKE  
berry sauce, strawberries

LEMON BLUEBERRY TART  
fresh berries, toasted almonds, whipped cream

OLD FASHION SUMMER PEACH COBBLER 
vanilla ice cream, caramel, sea salt

HEIRLOOM PATATAS BRAVAS GF, V  12 
cilantro aioli, gochujang, house-made kimchi

BACALAITO GROUPER TEMPURA  18 
salt cod batter, harissa basil mayo 

CRISPY THAI CALAMARI  16  
peanuts, shoyu, pickled jalapenos,  
miso aioli

SMOKEY AMERICAN KOBE ALBONDIGAS  15 
chorizo arrabiata, yuzu ricotta,  
crispy onions, ciabatta

CHAR SIU SHORT RIBS GF  16 
smoked tomatillo, pickled vegetables,  
crispy rice cake

 
HONEY CHIPOTLE GLAZE  34 
KANKAN PORK CHOP 
tomatillo, pickled vegetables, cotija, flour tortillas

CHINO CUBANO FRIED RICE GF  23 
blue crab, chicharron, shoyu,  
sunny egg

MAINE LOBSTER BUCATINI  30  
lobster cream sauce, peas, fennel, 
Calabrian chili, citrus gremolata

GRILLED PIRI PIRI SWORDFISH GF  27 
corn-leek nage, summer succotash,  
chorizo aioli, ikura

BELL & EVANS CHICKEN BREAST  25 
romesco, heirloom cauliflower, 
wild mushroom cabernet reduction 

MUSHROOM RAVIOLI V  23 
truffle butter, marsala mushrooms, 
arugula pesto, roasted cashews

FILET MIGNON GF  44 
sweet onion-goat cheese potatoes,  
charred brussels, port bordelaise

ENTREES

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have  
   any food allergy, please request to see the manager prior to food order. A gratuity of 18% will be added to groups of 6 or more.


