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Small Plates 
house marinated olives                                     

roasted marcona almonds                                 

fresh herb fries, truffle aioli   

black bean hummus, avocado, tomato salad, pita bread                                                                   

warm octopus salad, celery hearts, nicoise olives  

tuna tartare tacos, avocado, mango, micro cilantro 

crispy blue point oysters, wasabi mayo, seaweed salad 

lobster spring rolls, cumin-citrus dipping sauce 

shrimp & clams, chorizo, garlic, watercress, verdejo 

steak crostini, tomato salad, blue cheese fondue                

lamb spare ribs, tzatziki, oregano oil 

truffle mushroom ricotta gnocchi, parmesan, sage    

pork belly sliders, quail egg, aged cheddar   

Large Plates 
sea scallops, succotash risotto, red pepper vinaigrette 

tuna mignon, eggplant caponata, parsley emulsion 

roasted chicken, spatzle, carrots, wild mushrooms 

grilled rib eye steak, arugula, pecorino, meyer lemon 

kobe beef burger, gruyere cheese & wild mushrooms 

  

Cured Meats                                                                   
prosciutto, dry-cured ham, iowa   

felino, sopressata dry cured pork salami, california 

chorizo, spicy pork sausage, spain      

Cheeses                                              

clothbound cheddar, cabot, vermont, cow’s milk, firm  

pecorino ginepro, lazio, italy, sheep milk, firm   

humboldt fog, cypress grove, ca, goat’s milk, semi soft  

           

Desserts 
assorted chocolate truffles  

creme brûlée   

toast your own smores         

(marshmallows, graham crackers, chocolate) !
     
        20% gratuity will be added to parties of 6 or more guests 
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5 per person 

     
     

Food 
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 served with baguette crouton, dijon mustard, pickled cornichons & caper berries 

 served with semolina raisin bread, apricot chutney, pickled onions & marcona almonds

https://www.google.com/search?client=safari&rls=en&biw=1264&bih=745&q=prosciutto&spell=1&sa=X&ei=k_o9U5CoNunEsATf9oEI&ved=0CCMQvwUoAA
https://www.google.com/search?client=safari&rls=en&biw=1264&bih=745&q=prosciutto&spell=1&sa=X&ei=k_o9U5CoNunEsATf9oEI&ved=0CCMQvwUoAA

