Entrées

Seared Black Cod O The Platinum Burger
Sunchoke, Blood Orange, Moliterno with Truffle
Sea Asparagus Buttermilk Shaved Onion
65 House Made Pickles and Milk Bun
44

Matcha and Sesame Seared Rare Itsumo Tuna i3
Mizuna Greens, Compressed Watermelon,

Yuzu Kosho Dressing
50 . .
Filet Mignon 8oz
87
Ribeye 140z
Red Argentina Shrimp Chitarra 05
House-made Chili Flake Pasta
T to, Capers C .
oma 22 apers USDA Striploin 160z
115
All steaks are served with
) ) chefs seasonal selections
Chicken Farci Add bearnaise, jus
Black Trumpet Mushrooms, of peppercorn satice
Hazelnut, Wheat Berry
54

Chef de Cuisine: Jason Bailey



