
OVEN ROASTED HALF CHICKEN
Orange Braised Fennel / Chard / Baby Carrot 

/ Roasted Shallot / Mustard Jus

LAMB CAMPANELLE
Sumac Yogurt / Watercres / Pecorino

PRIME NEW YORK STRIPLOIN
Confit Potato / Chimichurri / Black Garlic Aioli

WOODFIRED PORK CHOP
Creamy Polenta / Grilled Broccolini / Apple Moustarda

CASTIRON ROASTED DUCK BREAST 
Sausage XO Sauce / Cranberry Beans / Brussels / Lap Xuong

SEARED SCALLOPS 
Parsley Aioli / Red Currant Salsa / Romanesco 

/ Confit Sweet Potato

PAN ROASTED HALIBUT
Tom Kha Broth / Grilled Bok Choy / Roasted Mushroom 

/ Pickled Fresno / Chili Oil
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Made by a kitchen filled with cooks
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*Served raw or undercooked or contains raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

—TO START

GRILLED OCTOPUS
Pickled Potatoes / Chermoula 

/ Spanish Chorizo 
/ Castelvetrano Olives 

/ Bread Crumbs

PARKER HOUSE ROLLS 
House Cultured Butter 

/ Smoked Maldon

ROASTED BUTTERNUT HUMMUS
Pickled Cranberries / Spiced 

Pepitas / Celery Ribbons 
/ Pumpkin Seed Oil

OYSTERS
Half Dozen

 Full Dozen
Nuoc Cham / Cilantro 

Mignonette / Thot Sauce

PAPAS BRAVAS
EVOO Confit Potatoes 

/ Herbs & Garlic 
/ Spanish Paprika “Aioli”
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ALL HAIL KALE CAESAR
Black Garlic Caesar Dressing

/ Croutons / “Parmesan”
/ Grilled Lemon

CHARRED
CAULIFLOWER 

Pistachio Dukkah / Sumac 
Raita / Chardonnay Raisins

/ Cilantro Oil

CAST IRONED
BRUSSELS

Pomegranate / Pecan 
/ Spiced Maple / Rosemary

GRILLED OYSTER
MUSHROOM

Sticky Rice Cake / Mushroom 
Demi / Furikake 
/ Pickled Daikon

WINTER BOUNTY
SALAD 

Lemon Vinaigrette / Apples 
/ Candied Pecans / Sweet 

Potatoes / Mint
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