
                                                                                                                                                               
20% service added to parties of six or more. split entrees will add a $8 sharing charge.                                  vegan approved                                        
**Eating raw or under cooked fish, shellfish, eggs, or meat increases your risk of foodborne illnesses. 
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WATERMELON SALAD   mixed greens and frisée, beets, dolce gorgonzola, pistachio, citrus vinaigrette .. . . . . . . . . . . . . . . . . 21 	

F R O M  T H E  L A N D
CHICKEN BREAST   bone-in, pan roasted, all natural free range chicken, natural jus, choice of side.. . . . . . . . . . . . . . . . . . . . . . . . 41 

PRIME BURGER 8 oz prime beef, applewood smoked bacon, aged cheddar cheese, tomato, potato bun, fries.. . . . . . . . . 25 

RIB EYE “FILET” 10 oz pan seared ribeye center,  duchess potatoes, roasted cipollini onions, baby carrots, 
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S M A L L  P L A T E S
HOUSE SMOKED FISH DIP
pickled fresno peppers, capers, red onions 
SMOKED MUSSEL PIPERADE
roasted red peppers, garlic, herbs, olive oil
MERO SEABASS JERKY
korean bbq hawaiian mero seabass 

SCALLOP MORTADELLA
pistachio, peach mostarda 

JALAPEÑO CURED HIRAMASA
tomato compote, cilantro, aji amarillo aioli

OCTOPUS TORCHON
roasted corn salsa

SALMON PASTRAMI
rye crouton, kraut, 1000 island aioli

CURED WHITE TUNA
red miso cured escolar, wakame

crispy shiitake, sake aioli


