
To Begin
The Sampler* MP

OYSTERS , STONE CR A B CL AWS , P OACHED JUMBO S HRIMP,

CL AS S IC MIGNONE T TE ,  MUSTA RD SAUCE , CO CK TA IL SAUCE , LEMON , TA BASCO (GF)

Oysters* MP

half dozen / full dozen

CL AS S IC MIGNONE T TE ,  TA BASCO, LEMON (GF)

Stone Crab Claws MP

MU STA RD SAUCE , LEMON (GF)

Shrimp Cocktail 26

CO CK TA IL SAUCE , LEMON (GF)

Chicken Liver Pâté 19

S E ASON A L PRES ERVES ,  SOURD OUGH

Kombu Cured Sixty South Salmon Crudo* 26

LECHE DE T IGRÉ ,  HERB OIL ,  S L ICED S ERR A NO, M A NG O (GF)

Zucchini Chips 21

PECORINO WITH LEMON A IOLI  (V)

Roasted Delicata Squash 24

HERB WHIPPED R ICOT TA , 

S HERRY GASTRIQUE , P INE NUT S ,  HERB S (V,  GF)

Bigeye Tuna Tartare* 26

CHIL I  OIL ,  AVO C A D O & CIL A NTRO ES PUM A , 

HOU S E-M A DE K E T TLE CHIP S (GF)

Smoked Pacific Salmon Dip 19

HOU S E-M A DE K E T TLE CHIP S (GF)

Sweet Potato Soup 13

CO CONUT MILK ,  CR A NBERRY, PEPITA AGROD OLCE  (VG,GF)

Pasta
Mezzi Rigatoni 27

CULTIVATED MU S HRO OM R AGU, RED PEPPER FL A K ES ,  PA RMESA N (V)

Bucatini 32

S HRIMP, C A L A M A RI ,  GA RLIC ,  RED PEPPER FL A K ES , 

WHITE WINE BUT TER SAUCE

Sides
Roasted Mushrooms 15

CHIMICHURRI (V)  (GF)

Sautéed Broccolini 14
RED PEPPER FL A K ES ,  GA RLIC (V,GF)

Fries 11

WHITM A N SAUCE (V) 

Salads
Charred Broccolini Caesar 20

GEM LE T TUCE , GA RLIC C A ESA R DRES S ING, 

M A RIN ATED A NCHOVIES ,  TOASTED PA NKO, HERB S

Mezze Salad 20

END IVE ,  RED WATERCRES S ,  GRILLED AS PA R AGUS , N IÇOI S E OLIVE , 

P ICK LED PE A RL ONION , FE TA CHEES E ,  LEMON VIN A IGRE T TE (V,GF)

A DD PROTEIN

Grilled Chicken 9   /   Seared Salmon 11

Entrées
Seared Ora King Salmon* 40

S K IN- ON FILE T,  A J I  A M A RILLO BEURRE BL A NC , 

EN SA L A DA MIX TA - BELL PEPPER , RED ONION , 

CELERY, CORN NUT S ,  C IL A NTRO, L IME JU ICE (GF)

Half Rack of Lamb* 52

PI STACHIO & PA NKO CRUSTED L A MB , PAS S IONFRUIT GELEÉ , 

ROASTED H A RVEST VEGE TA BLES

Grilled Market Fish MP

MUS HRO OM ESC A BECHE , P ICK LED ONION S & CHIL IES (GF)

Joyce Farms Chicken 36

PE TITE P OTATOES , GRILLED HE A RT S OF PA L M , 

R A D I S H , HUA NC A ÍN A SAUCE

45-Day Dry Aged Ribeye* 77

BROWN BUT TER , SAGE (GF)

Whitman Cheese Burger* 26

S M AS HED ST Y LE D OUBLE A NGUS PAT TIES ,  C A R A MELIZED ONION S , 

P ICK LES ,  BRIO CHE BUN , FR IES ,  WHITM A N SAUCE

Kids Menu
Pasta 18

 BUT TER SAUCE OR M A RIN A R A

4oz Cheeseburger*  
on Brioche Bun & Fries 18

Chicken Tenders & Fries 17

GF - GLUTEN-FREE     V  -  VEGE TERIA N     VG - VEGA N

Marked items (*) indicated may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellf ish, 

or eggs may increase your r isk of foodborne i l lness, 
especial ly i f you have cer tain medical condit ions.



Non-Alcoholic
LEMON A DE	 4 

HONE Y L AVENDER ICED TE A 	 4

SODA	 3
COK E , D IE T COK E , S PRITE ,  G INGER A LE

JU ICE	 4
OR A NGE , GR A PEFRUIT,  P INE A PPLE ,  CR A NBERRY

Coffee 
COFFEE 	 3

ES PRES SO 	 3 .50

C A PPUCCINO 	 5

L AT TE	 4 .50

M ACCHIATO	 4

A MERIC A NO 	 5

HOT CHO COL ATE 	 4

Tea
CH A I L AT TE 	 5 .50

M ATCH A L AT TE 	 5 .50

MEM TE A 	 4

Desserts
Signature Chocolate Mousse For Two 35

S ERVED WA RM WITH TA RT CHERRY & GUAVA SAUCE , 

CO GN AC WHIPPED CRE A M (GF)

Sticky Toffee Pudding  16

DATES ,  C A R A MEL SAUCE , VA NILL A ICE CRE A M

Sweet Potato Flan 16

CINN A MON CHURRO CRUMBLE ,  R AS PBERRY SORBE T, 

DULCE DE LECHE

Homestyle Peach Cobbler For Two 18

CINN A MON & NUTMEG S PICED, VA NILL A ICE CRE A M

Artisanal Sorbet 12

(PLE AS E AS K S ERVER FOR FL AVORS)

Vanilla Ice Cream 12

Brunch
Citrus Panettone French Toast  23 

S E ASON A L COMP OTE , LEMON CURD ES PUM A (V) 

Steak & Eggs  45 
DRY AGED R IBE Y E ,  T WO FRIED EG GS , FR IES ,  CHIMICHURRI (GF) 

Shakshuka  48 

P OACHED EG GS IN S PICED TOM ATO SAUCE , TOASTED SOURD OUGH (V)
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