
Signature Menu Dinner

Appetizers

T U N A

blood orange, white soy, serrano, 
cucumber, guajillo chile oil

$ 2 9

T R U F F L E 
R I S O T T O

truffle aioli, leeks, parmesan
$ 2 9

C H A R R E D 
C A R R O T S

white bean, french feta, pomegranate, 
“burnt” cumin

$ 2 2

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

red bell pepper, espelette aioli, 
crispy chickpeas

$ 2 6

P O R K  B E L L Y

cabbage, parsnip, apple cider, 
pickled mustard seeds, green apple

$ 2 8

B U T T E R M I L K  F R I E D 
T E X A S  Q U A I L

southern cornbread, corn pudding, 
bacon braised greens, habanero honey

$ 2 8

P E I  M U S S E L S

smoked pepper broth, lemon, fennel, 
spanish chorizo, baguette

$ 3 2

B E E F  T A R T A R  & 
B O N E  M A R R O W

creme fraiche, smoked trout roe, 
garlic chips, focaccia

$ 3 6

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 9 5

Salads

B A B Y  B E E T S

avocado, passion fruit, grapefruit, 
pistachio, purple haze

$ 1 8

C A E S A R

parmesan tuile, anchovies
$ 1 6

Entrées
S A B L E F I S H

celery root, zucchini, dill, yuzu beurre blanc
$ 5 9

S C A L L O P S

coconut lemongrass broth, tomato, mushroom,
cabbage, sweety drops, thai basil

$ 6 2

G U L F  R E D F I S H  & 
C R I S P Y  G U L F  O Y S T E R S

creamed corn, pickled peppers
$ 5 5

P R I M E  B E E F 
T E N D E R L O I N

pommes puree, fall vegetables,
bordelaise

$ 6 5
A D D  F O I E  G R A S + 4 0

S H O R T  R I B 
sweet potato, smoked blue cheese,

black garlic
$ 4 9

V E N I S O N

baby carrots, potato pave, cherry jus
$ 5 9

G N O C C H I

honeynut squash, pepitas, 
sage, manchego

$ 3 7

R A C K  O F  L A M B

charred jalapeno cucumber yogurt, 
salsa verde, fregola, charred tomato

$ 8 2

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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