FIRST IMPRESSIONS ——

Momma Meatballs ®
Herb Whipped Ricotta |Red Sauce 16

Spring Rolls
Confit Duck Leg|Roast Plantain | Pickled Onion | Pear |
Tamarind Baobab Glaze 12

Brown Butter Scallops ®

U10 Scallop | Apricot Cream Cheese | Sunshine
Sauce | Spiced Almonds | Black Garlic 24

Happy Beans & o?

Roast Edamame Purée | Mascarpone | Black Garlic|
Thyme | Sunchoke Chips 12

Crispy Brussels ®
Cider Gastrique | Applewood Bacon | Manchego 14

SALADS

Poached Pear ®

Moscato Poached Pear | Prosciutto | Manchego | Arugula |
Cherry Champagne Vinaigrette 12

Beet & Radicchio ® %

Goat Cheese | Macadamia | Chives | Blood Orange
Vinaigrette 12

A LA CARTE*

80z Filet Mignon 56
160z Ribeye 54
160z Prime Ribeye 64
200z NY Strip 56
320z Porterhouse 66
240z T-Bone 42
300z Cowboy Ribeye*** 76
500z Tomahawk®*** 130
120z Dry-Aged NY Strip 54
80z Maple Bourbon Salmon 24
140z Pork Chop 20

WITH LOCAL JACKSON FAMILY HONEY

CORE 450 TEMPS: RARE 95° MED RARE 115° MED 125° MED WELL 135°
— ACCOMPANIMENTS

Charred Rainbow Carrots w/ Honey Ricotta® &¢
Truffle Parm Frites @ o

Cranberry Miso Candied Butternut @«
Smoked Bacon & Garlic Broccoli Rabe ®

Sticky Pots ®

4-Cheese Crispy Grit Cake

PASTA

Pappardelle &Z

Pesto alla Trapanese | Lemon Balm | Toasted Almonds |
Olive Oil 24

Poorly Cut Pasta

Creme of Brie | Cherry Tomato | Hot
Capocollo|Ricotta | Roasted Red Pepper Pasta 24

Scallop Tagliatelle

Champagne Saffron Beurre Blanc|Bay Scallops|
Fennel Fronds | Arugula | Shallot | Garlic 32

RISOTTO

Elote Risotto & &

Roasted Corn | Charred Peppers | Cotija Cheese | Crema
Fresca|Onion Slaw 12

Black Risotto & &

Goat Cheese | Fennel | Pine Nuts|Lemongrass | Smoked
Honey 12

Buldak Carbonara Risotto &

Gochujang | Creme Fraiche | Egg Yolk | Crispy Rice
Noodle | Black Garlic Oil | Crispy Prosciutto 14

SIGNATURES

Peruvian Seabass &

Salsa de Rocoto | Quinoa | Charred Jalapefio &
Leeks|Toastada|Mango | Watermelon Radish 56

Pheasant*

Airline Breast | Radicchio Slaw | Yuca Mash | Filipino
Bechemel 44

Lamb Picanha*®

Moroccan Spiced | Date Jus | Lemon Dill
Labneh | Pistachio Dukkah |Shaved Beets 46

Au Poivre* ®

200z NY Strip | Cognac Peppercorn Sauce | Charred
Rainbow Carrots | Duchess Potatoes 66

ENHANCEMENTS
Brown Butter Scallops 12
Argentine Red Royal Shrimp 12
Grilled Chicken 6
60z Top Sirloin 12
Truffle Butter 4
DESSERT
Skillet Cookie o
10 Chocolate Chip Cookie | Vanilla Ice Cream 8
8 Cheesecake @
8 House Made | Weekly Inspiration 12
10 Créme Briilée ® @
8 Fresh Fruit 10
6

@ Gluten-free Q¢ Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness




	FIRST IMPRESSIONS
	PASTA
	Pappardelle
	Pesto alla Trapanese|Lemon Balm|Toasted Almonds| Olive Oil

	Momma Meatballs
	Herb Whipped Ricotta|Red Sauce

	Spring Rolls
	Confit Duck Leg|Roast Plantain|Pickled Onion|Pear| Tamarind Baobab Glaze

	Poorly Cut Pasta
	Creme of Brie|Cherry Tomato|Hot Capocollo|Ricotta|Roasted Red Pepper Pasta

	Brown Butter Scallops
	U10 Scallop|Apricot Cream Cheese|Sunshine Sauce|Spiced Almonds|Black Garlic

	Scallop Tagliatelle
	Champagne Saffron Beurre Blanc|Bay Scallops| Fennel Fronds|Arugula|Shallot|Garlic

	Happy Beans
	Roast Edamame Purée|Mascarpone|Black Garlic| Thyme|Sunchoke Chips


	RISOTTO
	Elote Risotto
	Roasted Corn|Charred Peppers|Cotija Cheese|Crema Fresca|Onion Slaw

	Crispy Brussels
	Cider Gastrique|Applewood Bacon|Manchego

	Black Risotto
	Goat Cheese|Fennel|Pine Nuts|Lemongrass|Smoked Honey


	SALADS
	Buldak Carbonara Risotto
	Gochujang|Creme Fraiche|Egg Yolk|Crispy Rice Noodle|Black Garlic Oil|Crispy Prosciutto

	Poached Pear
	Moscato Poached Pear|Prosciutto|Manchego|Arugula| Cherry Champagne Vinaigrette


	SIGNATURES
	Beet & Radicchio
	Goat Cheese|Macadamia|Chives|Blood Orange Vinaigrette

	Peruvian Seabass
	Salsa de Rocoto|Quinoa|Charred Jalapeño & Leeks|Toastada|Mango|Watermelon Radish

	Pheasant*
	Airline Breast | Radicchio Slaw | Yuca Mash | Filipino Bèchemel


	A LA CARTE*
	8oz Filet Mignon 16oz Ribeye 16oz Prime Ribeye 20oz NY Strip 32oz Porterhouse 24oz T-Bone 30oz Cowboy Ribeye*** 50oz Tomahawk*** 12oz Dry-Aged NY Strip 8oz Maple Bourbon Salmon 14oz Pork Chop
	56 54 64 56 66 42 76 130 54 24 20

	Lamb Picanha*
	Moroccan Spiced|Date Jus|Lemon Dill Labneh|Pistachio Dukkah|Shaved Beets

	Au Poivre*
	20oz NY Strip|Cognac Peppercorn Sauce|Charred Rainbow Carrots|Duchess Potatoes


	ENHANCEMENTS
	12 12 6 12 4
	Brown Butter Scallops Argentine Red Royal Shrimp Grilled Chicken  6oz Top Sirloin  Truffle Butter

	DESSERT
	ACCOMPANIMENTS
	Skillet Cookie
	Chocolate Chip Cookie|Vanilla Ice Cream

	Charred Rainbow Carrots w/ Honey Ricotta Truffle Parm Frites Cranberry Miso Candied Butternut Smoked Bacon & Garlic Broccoli Rabe Sticky Pots 4-Cheese Crispy Grit Cake
	10 8 8 10 8 6

	Cheesecake
	House Made|Weekly Inspiration

	Crème Brûlée
	Fresh Fruit
	Vegetarian
	Gluten-free
	*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness




