
 

  

TO SHARE 
 
 

 
 
TO START 
 
 

 

REGIIS OVA CAVIAR SERVICE (GF)                  

Ossetra Caviar | Gluten Free Blinis |Egg | Shallots | House made Crème Fraiche with Chives 

Dijon Mustard  200 

 

BAKED HARBISON 

Warm Harbison cheese, apple and mustard chutney, French bread crostini| 34 

 
CORN & FENNEL CHOWDER (GF)  
Corn & Fennel Chowder | Huitlachoche | Corn Salsa  26 
 

AVOCADO SALAD (GF) 

Jumbo Shrimp | California Avocado | Citrus Vinaigrette | Micro Cilantro | Blonde Frisée   39 
 
 

ROASTED BABY BEET SALAD  

Red and Golden Beets | Pickled Red Onion | Humbolt Fog Cheese | Pumpernickel | Minus 8 Vinaigrette 

Lavender Honey   39 
 

SALMON TARTAR  

Citrus Cured Big Glory Bay Salmon |Dill Crème Fraiche |House Pickled Cucumber |Mustard Seed  

Herb Oil | Rice Crackling 29 

 

ENTREES 
 

HAMACHI & AHI CRUDO 

House Made Shiso Ponzu | Sushi Rice 59 

 

CHILEAN SEA BASS (GF) 

‘Cream less’ Creamed Corn Succotash |Neuske Bacon |Toy Box Vegetables 67 
 

BIG GLORY BAY SALMON (GF) 

Local Persian Cucumber| Asian Pear | Coconut Cucumber Yogurt |Fresh Hearts of Palm 49 

 

DRY AGED MOULARD DUCK BREAST (GF) 

Forbidden Rice| Orange Braised Fennel | 49 

 

NIMAN RANCH PORK CHOP 

Heirloom Grits | Balsamic Pickled and Roasted Cippolini Onions| Mustard Demi   

Journeyman’s Andouille| Frisee Salad | 65 

 

USDA PRIME RIBEYE CAP 

Yukon Boursin Pommes Puree | Seasonal Vegetables |Crispy Cracklings |Avocado Mousse | Red 

Wine Jus 67 
 

 

BRAISED ROYAL TRUMPET Vegan (GF) (DF) 
Mushroom Braised in a Shoyu | Forbidden Rice | Edamame Emulsion 47 

                                                                                                                                                                                                                                                                                                  
    

  
             
   

 

   

 
 
  
 
 

  
 

 
 

 
 

 
 

  
 

 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 

 
                                      

D I N N E R  

Everyday,  

5pm –  9pm 

 

 

 

O ur  r e sta ur a n t 

purc hasing r efl ec ts our  

c om m i tm e n t to  

susta i n a b i l i ty . 

 

Al l  se a f ood  p rod uc ts 

a r e  sourc e d  f rom  

c e r ti f i e d  susta i n a b l e  

a qua c ul ture ope ration s.  

 

We  a r e  a l so  p roud  to  

buy  f rom the  fo llowi ng 

l o c a l  p rod uc e r s 

a m ongst o the r s : 

 

Pa l m  Sp r i ng Ce r ti f i e d  

Fa rm e r ’s  Ma rke t  

Mossy  Cre e k 

Mush room s 

Fre sh  O r i g i n s  

G i r l  & D ug Fa rm s  

Va d i vi a  Fa rm s  

Cuy a m a  O rc ha rd s  

We i se r  Fa rm s  

Coun ty  Li ne  Ha rve st  

Ba be  Fa rm s  

Consum i ng r a w o r  

und e rc ooke d  m e a ts , 

poul tr y , se a f ood , 

she l l fish, e ggs o r sous 

vi d e    p re pare d i te m s 

m a y  i nc rease y our  risk 

o f  f oodborne i l l n e ss .  

O ur  c ui s i n e  i s  

c a r e ful ly prepared in a  

ki tc he n th at con ta i n s 

nuts , d a i ry , she l l f i sh , 

soy  & whe a t. 

 

A 20% gratuity will be 

added to parties of 6 

or larger.  

 
We add a 2% Kitchen 
Appreciation Fee of 
which 100% goes to 

kitchen employees. 
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