APPETIZERS

SHOKUPAN (JAPANESE MILK BREAD)
MALDON SALT, GARLIC BUTTER /5
COCONUT PANKO FRIED SHRIMP (4)
FRISEE SALAD, SWEET CHILI SAUCE /14
YELLOWFIN TUNA TARTARE *

AVOCADO, MELON, ONION, LEMON, CILANTRO,
GINGER SOY, WONTONS /19

CRAB & CHORIZO ARANCINI
REMOULADE, BASIL, PARMIGIANO-REGGIANO /12
FILET MIGNON TARTARE *

REMOULADE, HEIRLOOM TOMATO CONFIT,
CORNICHON, QUAIL EGG, SHOKUPAN /30

YELLOWFIN BRIE *

YELLOWEFIN TUNA TATAKI, TEMPURA FRIED BRIE,
APPLE, PONZU, TOASTED CHILI PEPITAS /21

BURRATA
HEIRLOOM TOMATO CONFIT, WATERMELON,
BASIL, BALSAMIC REDUCTION,
OLIVE OIL, GRILLED BAGUETTE /13

BACON-WRAPPED POBLANO

STUFFED WITH CREAM CHEESE, CORN, & CHORIZO,
COTIJA, CHIMICHURRI MAYO, FRISEE /13 GF

soup

DINNER MENU

PREMIUM BEEF

YUKON GOLD POTATO VELOUTE

SCALLION OIL, CREME FRAICHE, CRISPY PANCETTA
CUP/6|BOWL/12 GF

140z PRIME ANGUS RIBEYE *
SAUTEED BROCCOLINI, CHARRED ONION BUTTER /65 GF
BRAISED BEEMAN WAGYU SHORT RIB

POTATO PUREE, PICKLED MUSTARD SEED,
MAPLE WHISKEY JUS, SUNFLOWER SPROUTS /30 GF

70z ANGUS FILET *
BLACK GARLIC BUTTER, GRILLED ASPARAGUS /61 GF
BEEF WELLINGTON *

70z ANGUS FILET, DUCK FAT DUXELLES, POTATO PUREE,
DEMI-GLACE, PEA SHOOTS /63

8oz BEEMAN WAGYU FLAT IRON *

CHIMICHURRI, POTATO PUREE,
HEIRLOOM CARROTS /40

120z DRY-AGED PRIME ANGUS RIBEYE *

DRY-AGED IN HOUSE MINIMUM 31 DAYS, LIMITED
AVAILABILITY, CHOICE OF SIDE AND BUTTER /80 GF

8oz PRIME ANGUS BURGER

BUTTER LETTUCE, TOMATO, ONION, SMOKED CHEDDAR,
HOUSE SAUCE, SWEET SOURDOUGH BUN, FRIES /17
+ FRIED EGG, AVOCADO, OR BACON / 2

BEEF TEMPERATURES

RARE - RED, COOL CENTER
MEDIUM RARE - PINK CENTER, THIN BROWN LINES NEAR EDGES
MEDIUM - SOME PINK IN THE CENTER
MEDIUM WELL - A SLIVER OF PINK IN THE CENTER

SALADS

WEDGE

CRISPY PANCETTA, HEIRLOOM TOMATO CONFIT,
PICKLED ONION, CAMBOZOLA /13 GF

CAESAR*

GEM LETTUCE, MARINATED ARTICHOKE, PARMIGIANO-
REGGIANO, BRIOCHE CROUTONS, TALLOW DRESSING
SMALL / 7 | LARGE / 14 | +ANCHOVIES / 4

KABOCHA SQUASH SALAD

FRESH GREENS, WALNUTS, FIGS, PICKLED SHALLOT,
CHEVRE, SQUASH CONFIT /14 GF

MAINS

140z BONE-IN DUROC PORK CHOP *

BACON JAM, PICKLED POBLANO, CHEVRE,
YUKON GOLD POTATO PUREE /30 GF

WHITE PEKIN DUCK BREAST *

DUCK FAT BRUSSELS SPROUTS, FIGS, CHEVRE,
WALNUTS, FIG GASTRIQUE, PEA SHOOTS /31 GF

KABOCHA SQUASH RISOTTO

SQUASH CONFIT, TOASTED HAZELNUTS,
RICOTTA SALATA,LEMON OIL /21 GF

ATLANTIC SEA SCALLOPS *

PONZU, ROASTED JALAPENO, GRILLED AVOCADO,
CANDIED PORK BELLY, BLACK GARLIC MAYO /46

LOBSTER STREET TACOS

BACON CORN SLAW, ESCABECHE,
COTIJA, CILANTRO /20

YELLOWFIN TUNA TATAKI *

SAMBAL CHILI SAUCE, BLACK GARLIC MAYO,
PICKLED ONION, AVOCADO, CILANTRO RICE / 36

ACCOMPANIMENTS

FRIED BRUSSELS SPROUTS, FETA, BACON, SAMBAL / 8
SAUTEED GREEN BEANS, GARLIC, LEMON, BUTTER / 6
GRILLED ASPARAGUS, LEMON OIL, PARMIGIANO / 8
SAUTEED BROCOLLINI, ONION, TOMATO, BACON / 8

YUKON GOLD POTATO PUREE / 6

Parties of 6 or more may be subject to a 20% gratuity charge

+ JUMBO TIGER SHRIMP, GARLIC, LEMON, BUTTER
THREE / 8 |SIX / 15
+ TWO SEARED SEA SCALLOPS / 24

+60Z GRILLED BELL & EVANS CHICKEN BREAST / 8

Split Entrees may be subject to a S5 Fee

GF — Gluten Free Options

+ ANCHOVIES / 4
+ FRIED EGG, AVOCADO, OR BACON / 2
+ BACON JAM, CHARRED ONION BUTTER,

BLACK GARLIC BUTTER, OR HOLLANDAISE / 3

V - Vegetarian Option

*Consuming raw, rare, or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness




