
dinner

soup/salad

Mexican Street Corn Soup | cilantro crèma . paprika . jalapeno . cotija cheese   15  

Frisee Salad | fried goats cheese . watermelon . beet gelée . pickled carrots   19   

Panzanella Salad | heirloom tomato . bocconcini . balsamic vinaigrette . fresh basil . rustic croutons   19  

starters

Marinated Olives | bocconcini cheese . olive oil . fresh basil & mint . chilies   12  

Crab Crispy Rice | snow crab salad . tare . citrus mayo . bonito . sesame seeds   25

Grilled Pork Lettuce Wraps | tomato . cucumber . mint . lemongrass . butterleaf . citrus chili sauce   23 

Salmon Ceviche | candied grapefruit . green grapes . frisee . avocado . grapefruit emulsion   24   

Truffle Gnocchi | black truffle butter cream . sautéed mushrooms . parmesan cheese   24  

Humboldt Squid Tempura | Japanese tsukemono cucumbers . yuzu tartar sauce   25

PEI Mussels | coconut kaffir lime broth . garlic . chili . ginger . grilled baguette   26 

mains

Market Fish | chefs weekly creation   market price

Chicken Roulade | spinach . ricotta . toasted barley . lemon . roasted squash . herbed beurre blanc   45

Lamb Loin Chops | mint pesto . Mediterranean couscous . feta cheese . green olives   48

Beef Short Rib | balsamic of modena reduction . mashed potatoes . heirloom carrots   50   

Seafood Risotto | ½ lobster tail . snow crab . mussels . shrimp . tomato butter sauce   65

8oz Beef Tenderloin | 68  or  12oz Ribeye | 75 

bordelaise sauce . porcini mushroom & parmesan cheese arancino . broccolini

 add surf to your turf:

grilled shrimp   6 each 

half grilled or butter poached lobster tail   30

20% gratuity will be added to tables of 6 or more 


