Friday, February 6, 2026
:: STARTERS :

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

CRISPY BRUSSELS SPROUTS
bacon XO sauce, marcona almond, pickled mustard seeds 16

FRIED OLIVES
castelvetrano olives, marinated sweet peppers, baby mozzarella, roasted garlic aioli 16

WOOD FIRED WINTER SQUASH
stracciatella cheese, toasted hazelnuts, chili honey 17

:: ENTREES ::

HALIBUT
Jfarro, eggplant caponata, pumpkin seed pesto, calabrian chili vinaigrette 52

WILD BOAR BOLOGNESE
lumache, tomato, red wine, rosemary, black truffle pecorino 38

BONE-IN-PRIME RIBEYE
tobacco onions, black garlic steak sauce 76
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