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-?)': Choice of:
g FISH CROQUETTES
Wi black cod, potato, shallot, chive, pepper, panko, remoulade
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jg FRENCH ONION SOUP
,x,: caramelized onion, port wine, Gruyére cheese, baguette
4
hi CAESAR SALAD
.;\) romaine lettuce, parmesan, baguette crouton, house-made Caesar
o+ |3
:?5 FRIED GREEN TOMATOES
»}: basil, burrata, buttermilk, cherry tomato, cilantro
X

Choice of:
FETTUCCINE A LA CREME
aji amarillo, leek, broccoli, parmesan, with chicken or shrimp
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SIFTEEED POBILANGS
red quinoa, charred corn, black bean, chipotle aioli, cilantro oil
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o PAN ROASTED SALMON \;
‘ caramelized fennel emulsion, preserved lemon gremolata, charred carrot §~
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RE SHORT RIB s
:%%j slow braised, whipped potato, mushroom medley, red wine reduction :;:
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H|: CHOCOLATE DOME ek
:; dark chocolate mousse, hazelnut praline, chocolate feuilletine, pomegranate granita, gold leaf ‘L
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Hé ESPRESSO MARTINI CREAM PUFF K§~
il espresso creme, sweet cream ice cream, milk crumble, chocolate mocha espresso (i:
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:;' $65 per person ,i:
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A 3% service charge on all bills that will go directly to our kitchen staff Consuming raw or undercooked meats, poultry, seafood, shellfish, or egds may increase your risk of food borne illness
A 20% gratuity will be added to tables of 5 or more guests



