
banana leaf monkfish  38
thai green curry broth, snap pea, 

jasmine rice 

chicken brochette  36
corn potage, white bean & quinoa salad

truffle lobster pasta  44
saffron lobster cream

pork tenderloin  36
chocolate mushroom, goat cheese,

five herb pesto

lemon cacio e pepe 24
aged parmesan

mojo pork dumplings  22
mole cream, cilantro oil

bottle rockets 18
wonton Wrapped, chipotle aioli

garlic chicken sausage

beets & beets 18
charred cucumber, espresso balsamic,

tzatziki, beet crisp

burrata on bread 20
lime basil granita, pickled tomato jam,

rosemary oil, rosemary focaccia

a shaved wedge 18
blue cheese dressing, candied walnuts

sundried tomato relish, chives

chorizo stuffed dates 18
spicy romesco

crab & cabbage fritters  26
spicy kewpie

miro shrimp  26 
saffron aioli, caper berries, lemon, 

shallots, garlic, evoo  

beef tartare  26
basil dijon vinaigrette, radish slaw

labneh mustard cream

white sangria octopus  24
crispy artichoke, smoked spice cream

fluffy pillows 18
white cheddar & parmesan spread,

Garlic dust, truffle oil

edamame hummus 18
spicy kewpie, wonton chips

grilled halibut  40
pea mint puree, couscous & GREENS

charred prime ribeye  70
potato clouds, red wine bordelaise

seared scallops  40
cauliflower puree, red miso,

bok choy & cabbage slaw 

Wild mushroom risotto 24
dried porcini & fresh herbs 

STARTERS ENTREES

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGIES.

GLUTEN FREE OPTION GLUTEN FREE

FOR PARTIES OF 6 GUESTS OR MORE, AN AUTOMATIC 20% GRATUITY WILL BE ADDED TO YOUR BILL.
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