
Late Night MenuLate Night Menu
AVAILABLE 10PM -  11PM

FRIDAY & SATURDAY

Appe t i z e r s
Dill Labneh - $14

Dill & Lemon Yogurt | Sweet & Sour Carrots |
Marcona Almond | Cucumber | Grilled Pita 

Roasted Dates - $14
Prosciutto | Herbed Goat Cheese | Drop Pepper Jam

 

Bruschetta Tartine - $15
Herbed Goat Cheese | Roasted Roma Tomatoes |

Balsamic Glaze | Grilled Sourdough 

Peppered Bacon - $12
Fenugreek Gouda | Preserved Rhubarb | Crispy

Pickled Shallot 

Crispy Mushrooms - $16
Blue Oyster Mushrooms | Coconut Chili Crisp 

Steak Sliders - $25
Caramelized Onion | Drop Pepper Aioli

House-Made Focaccia - $15
Salted Butter | Red Sauce



MENU

Happy HourHappy Hour

4PM -  6PM •  TUESDAYS -  SUNDAYS
ALL DAY ON MONDAYS!

D i n e - I n  O n l y

Raw Bar
15% OFF All Caviar Jar Service

$5 Snow Crab Claws
$3 Oysters

Caviar Dressed Oyster: +$5 Each
Chef Dressed Oyster (Caviar & Fresh Truffle): +$10 Each

2 0 %  O f f  A p p e t i z e r s
Dill Labneh - $11.20

Roasted Dates - $11.20
Bruschetta Tartine - $12
Peppered Bacon - $9.60

Crispy Mushrooms - $12.80
Steak Sliders - $21

House-Made Focaccia - $12
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