
APPETIZERS
OYSTERS ON THE HALF SHELL (12)

Mignonette, Bloody Mary Granita, Horseradish  42

BUTTER LETTUCE SALAD
Hazelnut, Chopped Egg, Maui Onion,
Aged Goat Cheese, Herb Dressing  18

BURRATA
Tomato Marmalade, Arugula, Olio Verde, Aged Balsamic  18

CARPETBAGGER
Beef Carpaccio, Crispy Oysters,

Fried Capers, Pine Nuts, Truffle Aioli  36

HAMACHI CRUDO
Avocado, Nori, Toasted Sesame, Ginger Pickled Shallots,

Crispy Wontons, Soy Citrus Marinade  29

LOUISIANA FRIED OYSTERS
Cajun Remoulade  28

SPANISH OCTOPUS
Japanese Yams, Citrus Aioli, X.O. Sauce, Cilantro, Scallions  26

STEAK TARTARE
Lemon, Fresh Horseradish, Sauce Ravigote  26



PASTA
PUMPKIN AGNOLOTTI

Sage Brown Butter Sauce, Pecorino, Amaretti Crunch  32

RICOTTA CAVATELLI
Italian Fennel Sausage, Garlic, Chilies, Mushrooms, Sage, Parmesan Cream  34

FILEJA
Grass-Fed Beef Ragù, Calabrian Chili, Basil, Burrata  34

ENTRÉES
FAROE ISLAND SALMON

Brussels Sprouts, Green Apples, Celery Root Purée,
Caviar, Béarnaise Sauce  48

HALIBUT
Beluga Lentils, Chard, Oblique Carrots,

Salsa Verde, Tagine Spices, Duck Crackling  48

CHICKEN UNDER A BRICK
Chili-Garlic Broccoli Rabe, Whipped Potatoes, Herbs De Provence Sauce  36

MOROCCAN DUSTED LOIN OF LAMB
Maitake Mushrooms, Fingerling Potatoes, Asparagus, Soubise,

Dukkah, Red Wine Sauce  54

DUCK
Japanese Sweet Potato Purée, Kumquats, Brussels Sprouts, Pearl Onion  46

24 OZ COWBOY STEAK
Leek Creamed Spinach, Baby Carrots, Pommes Roubuchon,

Bordelaise Sauce, Béarnaise Sauce  96

PAN ROASTED FILET MIGNON
Crispy Fingerlings, Garlicky Chard, Au Poivre  62

Please inform your server of allergies and dietary restrictions prior to ordering
Consuming raw or undercooked food increases the risk of foodborne illness


