
 
 
 
 
 

Friday, December 12, 2025 

 

:: STARTERS :: 
 

SWEET POTATO JALAPENO BISQUE 15 
 

AHI TUNA TACOS  
wasabi, sweet soy, pickled ginger, furikake 21 

 
FAROE ISLAND SALMON MEATBALLS 
pickled fresno chili, charred lemon, dill aioli 19 

   
WINTER CAPRESE TOAST 

roasted sweet peppers, 18-month parma prosciutto, fresh mozzarella, basil, aged balsamic 18 

 
ROASTED ACORN SQUASH 
stracciatella, hazelnuts, chili honey 16 

 
WAGYU BEEF “CARPACCIO” 

roasted red peppers, horseradish, pine nuts, arugula, parmigiano reggiano 21 

 

:: ENTREES :: 
 

HALIBUT 
spinach risotto, charred red pepper butter, caper relish 49 

 
RADIATORI 

baby shrimp, spinach, basil, hot cherry peppers, spicy vodka sauce 36 

 
RACK OF LAMB                      

mashed potatoes, roasted heirloom carrots, rosemary honey demi 59 

 
PRIME NY STRIP STEAK                     

peppercorn crusted, beer battered onion rings, malt vinegar aioli 68 
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