
DINNER

APPETIZERS

*DRESSED OYSTERS mp GF
oyster of the moment, yuzu air, arbequina oil, chive

*HAMACHI CRUDO  25 GF
green tomato, ginger, garlic, jalapeño, lime, cilantro

*SPICY PRAWN COCKTAIL  27 GF

BIBB & AVOCADO SALAD 16 GF, V
green horseradish, pepita praline, benne brittle

GRILLED LAMB MEATBALLS  20 GF
toum, mint tahini, pickled onion

DUCK & FOIE CIGARS 18
duck confit, foie ganache, fermented chili, za’atar

WAGYU TARTAR    22
black garlic aioli, bottarga, horseradish,

sourdough

CROQUETTES 16
maitake mushrooms, manchego, shallot jam,

crispy ham

TO SHARE

MINI MEZZE 22 V
green garlic hummus, baba ghanoush,

muhammara, pickled jalapeños, semolina crisps,
crudité, warm pita 

SPECIALTIES

35 LAYER LASAGNA 30
braised lamb leg, lamb jus, tomato,

whipped labneh

*GRILLED ORA KING SALMON 45 GF
amba butter, roasted peppers, baby kale fried,

cauliflower tabbouleh

MAIN COURSE

1/2 ROASTED GOLDEN CHICKEN 32
english peas, charred onions, maitake mushrooms,

chicken demi

*DRY AGED FILET SKEWER  48GF
persian style rice, labneh, au povire, sumac onions

*18oz GRILLED RIBEYE 75
bordelaise, labneh mashed potato, 

maitake mushrooms

*HOKKAIDO SCALLOPS 38
charred cauliflower, fregola, calabrian chili butter,

olive chili crunch 

IBERICO PORK SCHNITZEL 32
peppadew romesco, koji butter endive 

RIGATONI  25
pomodoro, focaccia crumbs, basil

ROASTED CABBAGE 25 V
carolina gold rice, black garlic toum, lovage, 

dulse crunch

RICOTTA RAVIOLINI 28
green garlic, walnut duka, lemon butter

SQUID INK CAVATELLI 28
bay scallop, sobrasada, pecorino, chive

GF - gluten free  V - vegetarian  VG - vegan

red zhoug cocktail, toum, lemon

GREEK VILLAGE SALAD 18 V
valbreso feta, local greens, tomato, cucumber,

kalamata, olive, foccacia de cristal crouton

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. All parties 6 or more, subject to 20% gratuity.
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