
 
 

 
 

  
 

 

 
 

 

  

 

 
 

 
 

 

 

 

 

 

  

  
 

 

  
 

 
 

  
 

 
  

Appetizers 

T U N A C R U D O 

watermelon, cucumber, avocado, 
thai basil 

$ 2 9 

F R I E D O Y S T E R S 

& C A V I A R 

brioche, spinach, meyer lemon hollandaise 
$ 3 6 

B E E F T A R T A R E 

crème fraiche, garlic chips, quail egg, baguette 
$ 2 5 

S P A N I S H O C T O P U S 

avocado, conft potato, spanish chorizo, 
salsa verde 

$ 3 2 

P O R K B E L L Y 

guajillo, pineapple, spring onion, radish, cilantro 
$ 2 8 

S U M M E R T R U F F L E 

R I S O T T O 

leeks, parmesan, trufe aioli 
$ 2 9 

P E I M U S S E L S 

ginger, garlic, kafr, safron, coconut milk broth 
$ 2 6 

F O I E G R A S 

pain perdu, maple crème fraîche, 
blueberry lemon marmalade, marcona almonds 

$ 4 4 

Caviar Service 

R U S S I A N R O Y A L 

O S E T R A C A V I A R 

classic accoutrements, brioche 
$ 1 8 5 

Salads 

H E I R L O O M T O M A T O E S 

smoked bleu cheese, pomegranate molasses, 
herb buttermilk 

$ 1 8 

C L A S S I C C A E S A R 

parmesan tuile, anchovies 
$ 1 6 

Entrées 
H A L I B U T 

celeriac, zucchini, dill, 
yuzu beurre blanc 

$ 5 8 

M A I N E S C A L L O P S 

poblano, creamed corn, okra 
$ 6 2 

G U L F R E D F I S H 

chickpeas, basil pistou, fennel, romesco 
$ 4 4 

P A P P A R D E L L E 

peas, fresh ricotta, pistachio pesto 
$ 3 2 

A X I S V E N I S O N 

potato pavé, baby carrots, cherry jus 
$ 5 8 

S H O R T R I B 

herb gnocchi, creamed greens, 
red wine jus 

$ 4 6 

P R I M E B E E F 

T E N D E R L O I N 

pommes purée, asparagus, 
roasted garlic soubise, jus 

$ 6 4 

A U S T R A L I A N W A G Y U 

C O U L O T T E 

potato fondant, romanesco, 
foie gras bordelaise 

$ 7 0 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Gratuity of 20% will be added to parties of 8 or more. 
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