S

SMALL PLATES

BLISTERED SHISHITO PEPPERS (-:)

maldon salt, garlic aioli 13

PAPAYA SALAD (::)

green papaya, carrots, tomato, cilantro,
salted peanuts, chili-lime dressing 12

MARKET GREENS

romaine, tomatoes, brioche croutons,
shaved parmesan, crushed bacon,
ginger miso dressing 16

HONEY WALNUT SHRIMP (-¢)

candied walnut, honey aioli,
ginger, vermicelli 24

BANG BANG SHRIMP . :)

sriracha, aioli, ginger, vermicelli 24

SALT & PEPPER CALAMARI

jalapenos, scallions, shredded lettuce,
togarashi aioli 19

PROTEINS

JIDORI FRIED CHICKEN - s)

gailan, jasmine rice, toasted aioli,
coconut curry dipping sauce 29

SHRIMP TANDOORI

mango rice, tandoori sauce, coconut cream,
phyllo straws 34

COCONUT CURRY (-z/v)
tofu, eggplant, potato, tomato,
basil, jasmine rice 24

MISO GLAZED BLACK COD «-:)

forbidden rice, snap peas, miso glaze 38

CHILEAN SEABASS (- :)

seasonal vegetables, ginger, garlic, jasmine rice,
chili dipping sauce 49

SIDES

MASHED POTATOES (/)
yukon gold, butter 10

FRIES (v)

furikake, gochujang aioli 12

HASH BROWNS (.:)

shaved cheddar, onions, bacon, sour cream 12

FRIED RICE (~)

scrambled egg, garlic, scallions, onions, soy 14

.........................................................................................................

(gf) gluten free (v) vegetarian

RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, POULTRY OR

WAGYU DUMPLINGS

ground wagyu beef, minced shrimp, chili oil 22

PRIME STEAK TIPS

prime new york, bell pepper, garlic,
soy, oyster sauce, dried chili 22

ADOBO PORK RIBS (- :)

slow cooked, pickled carrots & daikon,
sweet chili sauce 18

SEARED AHI TUNA & SOBA

togarashi-crusted ahi tuna, soba noodles,
mango, wasabi aioli, ponzu 21

NIGIRI SUSHI
sushi rice, wasabi relish, barrel-aged soy
hamachi 18 | togarashi-crusted ahi 16

COWBOY NIGIRI

buttertorched snake river farms wagyu ribeye,
sushi rice, wasabi relish, barrel-aged soy 24

DOUBLE R RANCH PRIME NEW YORK STRIP

120z strip loin, garlic mashed potatoes,
sauteed gailan, shaved daikon,
wasabi relish 57

SNAKE RIVER FARMS WAGYU RIBEYE

8oz ribeye filet, garlic mashed potatoes,
sauteed gailan, shaved daikon,
wasabi relish 69

DOUBLE R RANCH SIGNATURE FILET MIGNON

8oz tenderloin, garlic mashed potatoes,
sauteed gailan, shaved daikon,
wasabi relish 59

BRAISED SHORT RIB ( -+)

gailan, jasmine rice, rendang gravy,
kaffir lime leaf 39

GAILAN (:z/v)

asian broccoli, garlic, shallots 12

BOK CHOY (¢£/v)

garlic, ginger, crispy garlic 12

MUSHROOMS (2£/v)

garlic, soy, chives 12

CAULIFLOWER (::)

garlic, ginger, scallions, chili flakes, oyster sauce 12

......................................................................................................................

Rosewood

*‘THE STATE OF CALIFORNIA WOULD LIKE YOU TO KNOW THAT CONSUMING S . /

EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



Social

COCKTAILS

PACIFIC SOUR
angostura bitters, rittenhouse rye,
orgeat, lemon juice 16

ELECTRIC AVENUE
vodka, strawberry, thyme, lemon juice, agave 16
mocktail ready 10

LION‘S TALE
bourbon, spiced rum, citrus 16

BLUE INDIGO
empress gin, soursop, lime, cane sugar 16

NIRVANA
vodka, pineapple juice, basil, lemon 16
mocktail ready 10

ESPRESSO MARTINI
vodka, kahlua, bailey’s, espresso 17

WINES

LE GRAND COURTAGE
brut sparkling, france 11 / 17 / 44

CHANDON SPARKLING
brut, napa, ca 62

VEUVE CLICQUOT CHAMPAGNE
reims, france 99

WENTE MORNING FOG CHARDONNAY
central coast, california 12 / 19 / 48

JOSEPH DROUGHIN BOURGOGNE BLANC
white burgundy, france 14 / 22 / 56

FRANK FAMILY VINEYARDS CHARDONNAY
carneros, california 19 / 30 / 76

DUCKHORN SAUVIGNON BLANC
north coast, california 14 / 22 / 56

J VINEYARDS PINOT GRIS
california 11 / 17 / 44

GERARD BERTRAND COTE DES ROSE
languedoc, france 13 / 21 / 50

MEIOMI PINOT NOIR
california 12 / 19 / 48

TAVOLA PINOT NOIR BY PONZI VINEYARDS
willamette valley, oregon 17 / 27 / 68

GOLDENEYE PINOT NOIR
anderson valley, california 20 / 32 / 80

BREWS

BALLAST POINTE GRAPEFRUIT SCULPIN
ipa, ballast point, san diego 9

LAGUNITAS
ipa, petaluma 9

COORS LIGHT
lager, colorado 7

DIRTY LALO
lalo tequila, olive juice, blue cheese olives 16

CUCUMBER MARTINI
hendrick's gin, cucumber, lime juice,
agave nectar 16

GUAVA MARGARITA
tequila, guava, lemon sour, orange liqueur 16
mocktail ready 10

ROASTED JALAPENO MARGARITA

pineapple & jalapeno infused tequila,
cucumber, orange liqueur,

lemon sour 17

PHAT OLD FASHION
rye whiskey, maraschino liqueur,
angostura bitters, orgeat 17

FLOWERS PINOT NOIR
sonoma coast, california 23 / 36 / 92

KOSTA BROWNE PINOT NOIR
sonoma coast, california 200

SALDO ZINFANDEL
california 14 / 22 / 56

ORIN SWIFT MACHETE
petite sirah blend, california 21 / 33 / 84

DUCKHORN MERLOT
napa, california 17 / 27 / 68

DAOU CABERNET SAUVIGNON
paso robles, california 16 / 25 / 64

JORDAN CABERNET SAUVIGNON
sonoma, california 24 / 38 / 99

SILVER OAK CABERNET SAUVIGNON
alexander valley, sonoma, ca 26 / 41 / 120

NICKEL & NICKEL KENEFICK RANCH CABERNET SAUVIGNON
calistoga, napa, california 120

CAYMUS CABERNET SAUVIGNON
napa, california 125

CHIMNEY ROCK CABERNET SAUVIGNON
stags leap district, napa, california 129

FAR NIENTE CABERNET SAUVIGNON
oakville, napa, california 150

SAPPORO
draft, lager, japan 10

MODELO ESPECIAL
draft, lager, mexico 10

ROTATING DRAFT
local or international 10



