
Mac & Cheese     28
   lobster tail, cavatappi pasta, smoked gouda, smoked fontina
   lemon dill gremolata, parmigiano-reggiano
  

Bolognese     27
   milk-braised wagyu beef and pork,tomato ragu
   mixed herbs, parmigiano-reggiano

Agnolotti      27
   ricotta, goat cheese, morel mushrooms, balsamic truffle pearls
    shaved truffle pecorino, , fried sage 

Seafood Risotto    36
  halibut, shrimp, Scallop, lobster, saffron tomato broth
  english peas, asparagus
 

PASTAS and MORE
Antipasto                  21
   charcuterie and artesian cheese, marinated olives
   spanish roasted nuts, dried fruit, crackers

Seared Ahi*        16
   harissa-blackened, seared rare, citrus tamari reduction
   mango salsa, avocado, black lava salt, plantain chips

Wild Salmon Cakes                         16
   pan seared, lemon caper sauce, micros salad

Calamari         15
   crispy fried, sweet italian peppers, house sriracha aioli
   sweet chili sauce, charred lemon, parsley, cilantro

Pork Belly                           15
  braised, seared crispy , red wine poached apple
  blue cheese, maple honey glaze,  pea shoots

Cream Of Asparagus Soup      12        
   balsamic reduction, black lava salt, micros

STARTERS

* Foods that contain raw or undercooked ingredients may increase your risk for foodborne illness.
Please inform your server of any dietary restrictions or allergies.

Ask your server about our current dessert offerings

Strawberry               15          
   baby kale, frisee, thin slice celery, candied walnuts
   goa cheese, yogurt poppy seed vinaigrette

Brussels Sprouts*       15
   apples, bacon, pistachio, mint, sage
   parmesan aioli, balsamic fig glaze

Couscous & Chickpea       15
   cucumbers, sweet peppers, red onion, cherry tomatoes
   fetta, castalvetrano olives, lemon vinaigrette

House Garden                 14
   wild greens, baby carrots, baby beets
   cherry tomatoes, toasted pepitas 
   cucumbers, house vinaigrette 

SALADS
RR Ranch Beef Tenderloin*  47
   yukon potato pave, blistered vine ripe cherry tomatoes
   king oyster mushrooms, smoked beef tallow
   fried leeks, port demi-glace

Prawn and Scallops    37
  pan seared, zucchini, fire roasted fingerlings
  coriander tomato broth, cilantro-parsley

Halibut                  36                  
  chorizo spice crusted, pan seared, chorizo mole sauce
  basmati rice, prosciutto wrapped asparagus 
  

Lamb Chops*              35
  chermoula spiced rub, couscous, cucumber, olives, frisee
  pine nut and aleppo pepper chimichurri sauce
  

  

LAND and SEA




