
 

 

 

         
  
        
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
  
 

 
  
 
  
 
 
 
 
 
 
 
 
 
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 

Toasted Focaccia , Honeycomb  

Prince Akeem approved… 

Two Angus Beef Patties, Special Sauce, Lettuce,  

American Cheese, Pickles, Onions…..no sesame seeds…  
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TRUFFLE PARMESAN POPCORN  ..................................... 8 

 “Never Gonna Give You Up, Never Gonna Let You Down” 
 

 

URFA DUSTED BEETS  ............................................................ 15 

 Carrot Hummus, Hot H oney, Feta, Cashews, EVOO  
 

 

SPRING STRAWBERRY SALAD  ............................................ 17 

 Romaine, Smoked Almonds, Caveman Blue, Green Goddess 
 

 

BLUEFIN TUNA “NACHOS”  ......................................... 21/39 

Avocado, Cucumber, Jalapeno, Wakame, “Bang-Bang” Sauce  
 

 

MOLE POBLANO TOSTADA  ................................................ 17 

Braised Chicken Thigh, Crème, Cilantro, Puffed Rice  
 

 

“LINGUINE & CRAB”  ............................................................. 20  

 Spring Garlic, Preserved Lemon, Lobster Glace, Garlic Pangratto 
 

 

 

“CHIZU TO KOSHO” ASPARAGUS  ................................... 17 

 Crispy Shiitake, Miso, Parmesan, Zanzibar Peppercorn 
 

 

LAMB KOFTA  ............................................................................ 20  

 Merguez Spice, Coriander Yogurt, Peperonata, Parsley 
 

 

CHARRED OCTOPUS  ........................................................... 23 

Crispy Potatoes, Castelvetrano Olives, ‘Nduja Vinaigrette 
  

 

TOYOSU MARKET HAMACHI CRUDO  .......................... 22 

Cara Cara Oranges, Celery, Chili Crisp  

 

 

LINZ HERITAGE ANGUS BAVETTE 10 oz ........................... 50  

LINZ HERITAGE ANGUS FILET MIGNON 6oz  ................ 65 

AUSTRALIAN WAGYU HEART OF RIBEYE 8oz ............. 120  
 

Served with: 

Asparagus, New Potato, Cippolini Onion, Mustard Vinaigrette 

 

M A I N S  

CHEESE TASTING    $ 28  

QUEEN BEE PORCINI , Cow. .................... Beehive, UT 

CHEDDAR , Goat ............................... Cypress Grove, CA  

BOSSA , Sheep ......................................... Green Dirt, MO   

O .G. BLUE , Blue ............... Pointe Reyes Farmstead, CA  

 

 

F IRST OF THE SEAS ON PEACHES  

Burrata, Hot Honey, Toasted Peanuts 
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MARYLAND STYLE CRAB CAKE  

Spinach, Preserved Tomato Remoulade  

28  

PAN SEARED SCALLOP  

Peach Serrano Beurre Blanc, Cauliflower Puree  

38  

 

ON THE HALF SHELL … 26/47 

V AVA VOOM , VA  

Cocktail Sauce, Lemon, Mignonette 
 

 

ROCKEFELLER … 29 

BLUE POINT , NY  

Garlic, Spinach, Bacon, Parmesan 

 

 

 

 
 
 

 

ENCHANTED SPRINGS TROUT “MEUNIERE”  ............ 29 

Sour Cream Polenta, Asparagus, Leeks 
 

SHRIMP & CRAWFISH GUMBO  ........................................ 32 

 Andouille, Jasmine Rice, Crispy Okra 
 

CHARRED & BRAISED CABBAGE  .................................... 26 

 Mushrooms, Crispy Onions, Calabrian Chili, Basil 
 

ROASTED  & JERK ED  CHICKEN  ........................................ 29 

 Rice & Peas, Crispy Plantain, Coconut-Lime Aioli  
 

PAN SEARED Y ELLOW  SNAPPER  ................................... 44  

Spring Succotash, Shrimp and their Broth, Salbitxada 
 

CHINESE STYLE  BABY BACK RIBS  .................................. 32  

 Szechuan Cucumbers, Chinese 5 Spice Roasted Broccoli, Peanut 

 
 

 
 
 

CHARCUTERIE SAMPLER      $2 8  

SPICY COPPA  .................................................. Volpi, MO  

HOLY COW  .................................. Red Bear Provisions, IL   

NAPOLI  ................................................................... Olli , CA   

SOPRESSA  .................................................. Creminelli, UT 

 

 

 

Cornichons, Violet Mustard, Toasted Focaccia  


