
$65

Chef de cuisine -  Jesus Escobar           

R e s t a u r a n t  W e e k  M e n u  
M a r c h  1 6  -  2 2  2 0 2 6

s t a r t e r s

asparagus soup
asparagus - leeks - crema - chrispy shallots

or

citrus and dungeness crab salad
mandarin, cara cara & blood orange, fennel, arugula, taggiasca & castelvetrano olives, pistachio  - 

honey mustard vinaigrette (GF) (V)

e n t r é e s

maine lobster ravioli
house made ravioli stuffed with lobster meat & ricotta cheese - lobster velute sauce, maitake mushrooms

or

alaskan halibut a martzo
seared halibut -  snap peas - oyster, trumpet, maitake mushrooms & leeks - prosecco blood orange

butter -  roasted fingerling potatoes

d e s s e r t

kiwi fruit tart
passionfruit custard -  kiwi -berries


