
 
 
 
 
 

Thursday, December 4, 2025 

 

:: STARTERS :: 
 

LOBSTER BISQUE 
brandy, cracked black pepper, chives, puff pastry 22 

 
AHI TUNA TACOS  

wasabi, sweet soy, pickled ginger, furikake 21 
 

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

 
CRISPY BRUSSELS SPROUTS 

bacon, bleu cheese, balsamic, pickled onion 16 

 
ROASTED ACORN SQUASH 
stracciatella, hazelnuts, chili honey 16 

 
WAGYU BEEF “CARPACCIO” 

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

 

:: ENTREES :: 
 

HALIBUT 
toasted couscous, butter braised leeks, sweet pepper-caper relish 49 

 
RADIATORI 

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

 
BERKSHIRE PORK CHOP 

fregola, bacon, mushrooms, sauerkraut, wholegrain mustard sauce 44 
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