
 

 
 
 
 
 
 

STARTERS 
lamb pizza   23              lobster pizza   38 

 

julia child’s onion soup gratinee w/ fine champagne cognac  16 
 

#1 tuna tartar, seaweed salad & ripe avocado w/spicy pepita seed brittle of ancho chilies  29 * 
 

sirloin carpaccio w/ bufala mozzarella, white asparagus panna cotta 
& bump of californian white sturgeon caviar   24* 

 

calamari fritto w/ shishito peppers .. pepperoncini & spicy lemon aioli  21 
 

caesar salad     16 *          arugula salad   15 
 

scampo’s charcoaled lamb shoulder chop.. roman artichoke w/tahini dip.. delicate saffron  
& french feta gnocchi     27  

bufala mozzarella w/ vine ripe heirloom tomatoes & basil   18  

mozzarella & prosciutto di parma w/ ‘cavacas’ portuguese popovers.. gilded ‘burnt’  pineapple syrup   29 

 

PLATES  
black cod, soft robiola grits.. nori butter, tiniest baby bok choy & lemongrass roasted purple yams   38* 

belgian liege waffles .. bananas foster 30 

sweet potato & pumpkin ravioli w/ armagnac steeped french prunes.. hazelnut brittle. 34 

lobster omelet  w/ my friend Jasper’s corn fritters  34 

mascarpone risotto w/marsala & cumin braised oxtails.. tempura clementine slice   34 

grilled crimson scottish wester ross salmon steak.. basket of pommes dauphine,  
zucchini chips & apple aioli    37* 

brick chicken w/ fennel pollen.. sherried wild mushroom arancini   34 

wagyu flat iron steak – hard sear – sultana roasted cauliflower w/ chili crisp aioli   62* 

lobster schnitzel crisped in puffed chicharron crumbs, tender yuca fries.. key lime gastrique   75 

 

SIDES  
green beans tempura w/ 2 dipping sauces .. a favorite 14 

tender stems of broccoli...fiery crisped garlic tops 14 
french fries .. spritz of duck fat .. truffle aioli   12 

 
*	denotes	these	items	are	cooked	to	order	or	may	be	served	undercooked.			

consuming	raw	or	undercooked	seafood,	poultry,	eggs	or	meat	may	increase	the	risk	of	foodborne	illness.	
please	inform	your	server	of	any	food	allergies	before	placing	your	order	


