
SEARED SCALLOPS 
Pomme/Pea Puree / Fennel Relish 
/ Brown Butter / Pearl Onions

PRIME NEW YORK STRIPLOIN
Confit Potato / Chimichurri / Black Garlic Aioli

WOODFIRED LAMB RACK
Salt Roasted Carrots / Onion Marmalade / Mint Oil

GRILLED HALF CHICKEN
Beluga Lentils  / Braised Baby Artichokes / Bacon

/ Herbed Butter / Chicken Bordelaise

PAN ROASTED HALIBUT
Tom Kha Broth / Grilled Bok Choy / Roasted Mushroom 

/ Pickled Fresno / Chili Oil

SPRING CURRY CAMPANELLE
Snap Peas / Baby Carrots / Asparagus
/ Thai Basil / Mint / Toasted Peanuts

CAST IRON ROASTED TRUMPET MUSHROOMS
Baby Potatoes / Confit Kholrabi / Savory Romesco
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Made by a kitchen filled with cooks

APR 25 2024

vevegan gfgluten free ncontains nuts

65/110
8oz/18oz
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*Served raw or undercooked or contains raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

—TO START

GRILLED OCTOPUS
Pickled Potatoes / Chermoula 

/ Spanish Chorizo 
/ Castelvetrano Olives 

/ Bread Crumbs

PARKER HOUSE ROLLS 
House Cultured Butter 

/ Smoked Maldon

SMOKED CARROT HUMMUS
Pickled Cauliflower 

/ Watermelon Radish / Lemon 
Oil / Almond Crumb

/ Flat Bread 

OYSTERS
Half Dozen

 Full Dozen
Nuoc Cham / Cilantro 

Mignonette / Thot Sauce

PAPAS BRAVAS
EVOO Confit Potatoes 

/ Herbs & Garlic 
/ Spanish Paprika “Aioli”
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ALL HAIL KALE CAESAR
Black Garlic Caesar Dressing

/ Croutons / “Parmesan”
/ Grilled Lemon

GRILLED ASPARAGUS 
Lemon Vinaigrette / Fried 

Bread / Asparagus Salad 
/ Fines Herbes Aioli

OVEN ROASTED 
BROCCOLI 

Gochujang / Smoked “Yogurt” 
/ Toasted Rice Powder 

/ Scallions / Pickled Nantes 
Carrots

CAST IRONED 
NANTES CARROTS

Pecan Gremolata / Pickled 
Carrot Puree / Chili Oil 

/ Cilantro
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