Thursday, January 8, 2026

:: STARTERS :

LOBSTER BISQUE
brandy, cracked black pepper, chives 21

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

WOOD ROASTED ACORN SQUASH
ricotta, toasted hazelnuts, chipotle honey 16

JUMBO SHRIMP COCKTAIL
celery olive salad, calabrian chili cocktail sauce 21

WOOD ROASTED BEETS
pistachio butter, navel oranges, whipped feta, aged balsamic 17

WAGYU BEEF “CARPACCIO”
roasted red peppers, horseradish, pine nuts, arugula, parmesan reggiano 21

:: ENTREES ::

HALIBUT
celery root puree, roasted grapes, marcona almonds, tarragon brown butter 52

RIGATONI
sausage, spinach, tomato, hot cherry peppers, whipped ricotta, basil 36

C.A.B PRIME BONE-IN RIBEYE
roasted potato, grilled portobello mushrooms, red wine demi 79

RACK OF LAMB
eggplant caponata, pumpkin seed pesto, balsamic-rosemary pan sauce 59
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