
S H A R E A B L E  S M A L L  P L A T E S

C H A I  P O R K  B E L LY
Chai Vinaigrette, Coconut Foam, Shaved Fennel,
Crushed Pistachio   I   $16

B U T T E R N U T  S Q U A S H  B R U S C H E T T A
Fried Sage, Apple Cider Reduction,
Goat Cheese Spread   I   $16

S P I C E D  S H O R T  R I B  D U M P L I N G S
Duxelles Cream, Tru�e Oil   I   $21

F L U F F Y  P I L L O W S
Garlic Parmesan Spread   I   $12

T E N D E R L O I N  T I P  B R O C H E T T E
Peppercorn Cognac Cream, Mushroom Dust   I   $19

C R A B  &  C A B B A G E  F R I T T E R
Spicy Mayo   I   $23

T U N A  T A R T A R E
Tru�e Miso Soy, Avocado Wasabi Aioli,
Rice Chip   I   $23

M I R O  S H R I M P
Sa�ron Aioli, Caper Berries, Thyme, Garlic, Olive Oil, 
Lemon, Shallots   I   $24

C H O R I Z O  S T U F F E D  D A T E S
Spicy Pepper Rouille, Bacon Vinaigrette   I   $16

S M O K E D  S A L M O N
Lemon Cream   I   $5

B E E F  T A R T A R E
Tru�e Horseradish Cream   I   $6

C AV I A R
Crème Fraiche   I   $15

C R A B  C O C K T A I L
Cocktail Sauce   I   $6

E D A M A M E  H U M M U S
Spicy Mayo   I   $5

S A L A D S  &  S O U P

L O B S T E R  B I S Q U E
Tru�e Cream   I   $14

W E D G E  S A L A D
Blue Cheese, Sundried Tomato Relish, Crispy Bacon, Chives, Candied Pecans   I   $16

B R U S S E L  S P R O U T  S A L A D
Kabocha Squash, Frisée, Spinach, Pears, Maple Mustard Vinaigrette, Goat Cheese   I   $16

Minimum 3 cones required



Steaks

S I D E S

T R U F F L E  M A C  &  C H E E S E
Garlic Crust   I   $13

R O A S T E D  W I L D  M U S H R O O M S  W I T H  G A R L I C
Garlic  I   $12

S C A L L O P E D  P O T A T O E S
Roasted Garlic   I   $12

H A R V E S T  C A S S O U L E T
Apple Cider Glaze   I   $12

J A P A N E S E  S P I N A C H
Soy Ginger Broth, White Sesame   I   $12

F R I E D  B R U S S E L S  S P R O U T S
Black Garlic, Espresso Balsamic   I   $11

C H E F ’ S  S E L E C T I O N S

H A L I B U T
Parsnips Puree, Couscous and Golden Raisin Relish,
Mustard Vinaigrette   I   $42

S C A L L O P S
Preserved Maple Lemon, Harvest Cassoulet, Apple Butter   I   $39

B O L O G N E S E
Ricotta Cream, Rigatoni, Parmesan   I   $32

R O A S T E D  C H I C K E N
Scallop Potato, Roasted Oyster Mushrooms, Bordelaise    I   $35

R O A S T E D  M I S O  S A L M O N
Japanese Spinach & Kabocha Squash Puree   I   $36

P O R K  T E N D E R L O I N
5 Herb Pesto, Goat Cheese, Chocolate Mushroom Sauce   I   $35

B O R D E L A I S E  S A U C E  $ 4        I     Z I P  S A U C E  $ 3     I     A P P L E  B U T T E R  $ 3

P E P P E R C O R N  C O G N A C  C R E A M  S A U C E  $ 4           I     B U T T E R  L O B S T E R  $ 1 5

S A U C E S  &  E X T R A S

1 6 O Z  R I B E Y E  $ 6 0     I     1 2 O Z  N Y  S T R I P  $ 5 5     I     8 O Z  F I L E T  $ 5 0

AU S T R A L I A N  L A M B  R A C K  $ 4 5     I     H E R I TA G E  P O R K  T O M A H AW K  $ 4 5

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE 
COOKED TO ORDER OR SERVED RAW. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

Gluten Free  I      Gluten Free Option  I      Vegetarian


