
Caviar

BRUNCH
Raw Bar
OYSTERS ON THE HALF SHELL*
cilantro mignonette, house-made hot sauce
GF 27 | 49

FOUR SEASONS SEAFOOD TOWER*
shrimp cocktail, one dozen oysters, 
sicilian tuna crudo, scallop crudo
GF | 125
 
CLASSIC SHRIMP COCKTAIL
house-made cocktail sauce, lemon
GF | 26
 
SCALLOP CRUDO* 
yuzu-coconut cream, pickled pear, chili oil
GF | 29
 
TUNA CRUDO* 
shallot, balsamic, agrumato oil, chive 
GF | 27

To Start
CALIFORNIA CHEESE BOARD
chef’s selection of cheeses
VG | 34

chefs’ choice salumi +14
 
LITTLE GEM SALAD 
parmesan, breadcrumbs, fine herbs, 
anchovy vinaigrette 
25
 

CULINA CHOPPED SALAD
radicchio, escarole, sweet peppers, 
prosciutto, white balsamic vinaigrette
GF, VG | 26

chicken + 22          salmon + 28          shrimp + 24

Brunch Classics
HUEVOS RANCHEROS* 
sunny side up egg, black beans, cotija, 
pico de gallo, avocado, cilantro, corn tortillas
GF, VG | 34 

SALMON EGGS BENEDICT*
poached egg, béarnaise, arugula,
parmesan, smoked paprika 
36
 
KIMCHI FRIED RICE* 
sunny side up egg, scallion, furikake,
wild mushrooms, cilantro
GF, VG | 32
pork belly  +12

FUNGHI OMELETTE
fontina, shaved black truffle, petit greens
GF, VG | 34
 
ROYALE WITH CHEESE* 
wagyu smash burger, caramelized onions,
truffle aioli, american cheese,
sesame brioche bun, frites 
35

CHILAQUILES*
sunny side up egg, onion, cilantro,
avocado, queso fresco
GF, VG | 34

BELGIAN WAFFLE
banana, blueberry, caramel sauce 
VG | 26

AVOCADO TOAST 
ricotta, salsa macha, radish, cilantro 
VG | 28 
smoked salmon + 12

SOUTHERN FRIED CHICKEN 
house pickles, fine herbs, medina hot sauce, 
garlic-mojo aioli
42
 
STEAK FRITES*
au poivre prime beef tenderloin,
truffle frites, peppercorn jus
GF | 75

Pastas & Pizzas
TORTELLI
corn and house made ricotta, pecorino
VG | 37
 
SPAGHETTI ALLA CARBONARA*
egg yolk, pecorino toscano, guanciale
36
 
SMOKED SALMON PIZZA*
baika caviar, chives, crème fraiche
38 
 
MY MARGHERITA PIZZA 
sungold passata, fior di latte, parmesan
VG | 29
 
BACON JAM & FIG PIZZA
homemade ricotta, fior di latte, chive
31
 
SPICY VODKA PIZZA
spicy pepperoni, honey, basil
30 

PETROSSIAN’S FINEST*
30 grams served with house made 
potato blinis, crème fraîche,
sous vide egg yolk, chives

ROYAL DAURENKI
105

ROYAL OSSETRA
150

TSAR IMPERIAL OSSETRA
180

CAVIAR BUMP
20 

Vegetarian (VG), Gluten Free (GF), Nuts (N)
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



Sparkling
F﻿ERRARI ROSÉ. trento doc. trentino. italy. nv chardonnay-pinot nero | 19
FERRARI. brut. trento doc. trentino. italy. nv chardonnay | 18
LAURENT - PERRIER CUVÉE ROSÉ. champagne brut. france. pinot noir | 52
LAURENT - PERRIER LA CUVÉE. champagne brut. france. nv chardonnay-pinot noir | 37

White
FAR NIENTE. chardonnay. napa valley. california | 33
PI﻿O CESARE. cortese di gavi docg. piemonte. 2022 cortese | 20
PASCAL JOLIVET. sancerre. loire. 2022 sauvignon blanc | 31
TERLANO TRA﻿DITION. alto adige doc. trentino. 2022 pinot bianco | 21

Rosé
DOMAINE DE TRIENNES ROSÉ. méditerranée IGP. provence. 2023 cinsault-syrah-      
grenache-merlot | 17
PLANETA ROSÉ. sicily doc. sicily. 2023 nero d’avola- syrah | 17
BRULIAM. sonoma coast. 2023 pinot noir | 16

Red
SANDHI STA. RITA HILLS. santa rita hills. santa barbara. california. 2022 pinot noir | 29 
RENATO RATTI. marcenasco. barolo. 2020 nebbiolo | 30
LA SPINETTA IL COLORINO DI CASANOVA. toscana rosso igt. tuscany. 2018 colorino | 23
GAJA CA’MARCANDA PROMIS. toscana igt. tuscany. 2021 merlot-syrah-sangiovese | 44
ANTHEM WINERY. mt. veeder. napa valley. california. 2018 cabernet sauvignon | 38

WINES

BEVERLY’S DAY OFF
amaro montenegro, strawberry, cleto chiarli lambrusco, soda | 19

FLORALS FOR SPRING
malfy con limone gin, st. germain, lavender, lemon, ferrari brut, soda | 23

EAT, PRAY, SPRITZ
housemade limoncello, aperol, lemon, basil, ferrari brut, soda | 19

GIN & JUICE
drumshanbo california orange citrus gin, angeleno amaro, mandarin, ferrari brut, soda | 21

WATERMELON SUGAR HIGH
absolut elyx, watermelon, lemon, mint, ferrari rose, soda | 70

JUST KEEP SWIMMING
codigo blanco, blue curacao, lime, pineapple, ferrari brut, soda | 70

To Share crafted for 2 to 4 guests

SPRITZ BAR

Culina


