
Appetizers Plates
Spicy Ahi Tuna Poke (gf)
fresh #1 ahi tuna, onion, cucumber, fresno chili, citrus ponzu,
micro cilantro

23

Brussel Sprouts
crispy fried brussel sprouts, salsa macha, whipped chevre,
honey lime vinaigrette

15

Artisan Cheese Board
imported and domestic cheeses, fresh & dried seasonal fruit,
jam, nuts, olives, pickled vegetables, mustards, crostini

22

Steak Frites (gf)
USDA Prime New York  steak, hand-cut fries, mojo verde,
pickled red onions

44

Berkeshire Porkchop
citrus coffee rub, butternut squash puree, roasted carrots 
potato fondant, Cali gold BBQ

48

D I N N E R  A T  T H E

Ribeye
USDA Prime ribeye. compound butter, mashed potatoes,
seasonal vegetables

60

Mary’s Chicken (gf)
garlic mashed potatoes, braised Brussels sprouts and roasted
kabocha squash, salsa macha  

35

Ragu ala Rigatoni
beef ragu, shaved parmesan, sauteed mushrooms, micro basil

28

Salmon (gf)
pomegranate miso glaze, shaved brussels, cauliflower puree,
fresno chile

36
Salads

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  a 23% gratuity will
automatically be applied for parties of 6 people or more.

Add Chicken 9 | Shrimp 14 | Salmon 19 | Steak 4oz 20 Corkage Fee 20  | Split Plate Fee 7

10/5/26

Burger
cheddar, lettuce, onion, tomato, pickle, aioli

18

Add Bacon 6 | Avocado 4

Jambalaya Pasta
mixed peppers, red onion, shrimp, chicken, sausage, 
cajun-butter sauce

28

Dessert

Potato Croquette 14
mozzarella cheese, salsa roja, mojo verde, 
micro cilantro, shaved parmesan

Mini Caprese Salad
heirloom tomatoes, garlic oil, mozzarella, basil, 
balsamic glaze

13

House Salad (vg)
mixed greens, cucumber, radish, carrot, croutons, 
shaved red onions

12

Caesar Salad
romaine, parmesan cheese, croutons

14

Fall Chopped Salad
chopped kale, brussel sprouts, roashed kabocha squash,
pomegranates, feta cheese, pistachio dukkah, honey
mustard vinaigrette

17
Espresso Creme Brulee 14

Spiced Apple Crumble 14
Flourless Chocolate Torte 14
Chef ’s choice cheesecake                                                     MP 
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