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Caviar Chip
Ostera Caviar, Whipped Labne, Homemade Potato Chip

Mezze Platter
Sunflower Seed Hummus, Tzatziki, Grilled Olives, Marinated Feta, Toasted Pita
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Tuna Tartare Taquitos
Avocado, Local Microgreens, Sriracha, Toasted Sesame Seeds j Y{J
Duck Liver Mousse &
Grilled 1610 Sourdough, Pickled Mustard Seeds, Toasted Walnuts

Charred Lemon Caesar Salad
Homemade Caesar Dressing, Prima Donna Cheese, Fresh Dill, Croissant Croutons

Local Rocket Salad
Chopped Arugula, Toasted Walnuts, Feta, Grilled Olives, Peppers, Pomegranate Dressing

Vegan Dragon Noodles
Mushrooms, Calabrian Chili, Coconut Broth, Toasted Sesame, Cilantro, Soba Noodles

Wild Fennel Mussels
Pernod, White Wine, Shallots, Herb Butter

Smokey the Eggplant
Roasted Japanese Eggplants, Smoked Paprika & Garlic Oil, Popped Sorghum

Fritto Misto della Casa
@ Local Squid, Mixed Vegetables, Calabrian Chili Aioli, Charred Lemon

Lobster Bomba
Fresh Herbs, Homemade Red Curry Sauce
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Pulpo con Bravas
Pan Seared Octopus, Smoked Paprika, Garlic Butter, Smashed Potatos, Chili Aoili

Blue Crab & Honeynut Squash
Roasted Local Squash, Warm Spices, Goat Cheese, Chili Crisps, Toasted Almonds

Mushroom Fried Rice
Local Mushrooms, Mixed Vegetables, Vegan Kimchi, Hijiki, Fried Shallots

Monkfish Tikka Masala
Homemade Tikka Sauce, Kombu Rice, Grilled Vegetables, Mint Raita

Swordfish Milanese

Roasted Seaweed Butter, Local Arugula, Feta Cheese, Pickled Onions, Charred Lemon

Curry Stuffed Acorn Squash
Mild Yellow Curry, Mixed Vegetables, Kombu Rice

Hot Honey Jerk Ribs
Homemade BBQ Sauce, Signature Creamy Cilantro Slaw

Grilled Local Catch

Chimichurri, Charred Lemon, Roasted Vegetables

Miso Honey Glazed Whole Lobster
Charbroiled, Grilled New Potatoes

Spiced Rack of Lamb
Five Spice, Green Curry, Grilled New Potatoes, Pepper Butter

Piri Piri Organic Chicken
Brined, Oven Roasted, Grilled New Potatoes, Whipped Aji Amarillo, Salsa Verde

160z Dry Aged Bone-In Ribeye
Coffee-Ancho Rub, Mezcal Infused Peppercorn Sauce




