
 Spring Eats 
Whites Reds Greens 
Naked Fries    8 
Fresh-cut with sriracha ketchup 
Stinky Fries    12 
Fresh-cut fries with Parmesan and garlic served with a  three-
cheese fondue with truffle oil 
Mirin Glazed Brussels Sprouts    9 
with red chili flake  
Goat Cheese and Fig Crostini 14 
Creamy goat cheese, mission figs, orange supreme, candied 
walnuts, balsamic reduction, honey, micro greens 
Prosciutto-Wrapped Asparagus    12  
with roasted tomato and sunflower seeds  
Shrimp and Chorizo Flatbread    14 
Shrimp, chorizo, leeks, mozzarella, Parmesan and watercress 
on a grilled flatbread  
Fried Chicken Sliders 14 
Arugula, sliced tomato, housemade pickle, honey mustard aoli 
on brioche bun 
Mac and Greens  14  
White Cheddar, blue Cheese ,mozzarella sautéed kale, 
encrusted with white cheddar  and topped with crispy kale 
Shrimp and Scallop Ceviche    16 
Bay scallops, black tiger shrimp, leche de tigre, cucumbers, 
tomatoes, jalapeños, red onions, orange supreme, and micro 
cilantro served with house made tortilla chips  
Ahi Tartare   18  
ahi, tarragon, sriracha,citrus zest, avocado,cucumber, pickled 
onion, micro arugula, and toast points 
Quinoa Crab Fried Rice    20 
Blue crab, quinoa, carrots, spring onion, bean sprouts, celery 
stir fried and topped with a sunny-side-up egg 
Chicken Medallions 22 
Marinated Chicken Breast, aji verde, fried avocado, crispy 
chickpeas, red quinoa, roasted corn, grape tomatoes, radish, 
feta cheese, micro cilantro, roasted garlic vinaigrette 

Braised Chicken Tacos    10 
Garnished with pickled onion, sliced radish, micro cilantro, 
mango guacamole and housemade Chianti hot sauce  
The Meatball 12 
Ground Wagyu Beef, Veal, Pork with spicy San Marzano 
Tomato Sauce and Di”Stefano  Burrata Cheese 
Bruschetta    12 
Marinated tomato, melted mozzarella, prosciutto, basil oil, 
paprika oil and chargrilled baguette 
Beef Carpaccio    12 
Thin-sliced raw filet mignon with fried capers, lemon zest, 
arugula, radish, and shaved Parmesan 
Bleu Sliders    14 
Angus beef with bleu cheese, bacon, fried shallots, and  red 
wine demi-glaze, on a brioche bun 
Filet Mignon Tacos    16 
with fresh pico de gallo, aji verde, pickled onions, house made 
queso fresco, and micro cilantro  
Pig and Fig Flatbread    15  
Papaya gastrique, prosciutto, applewood smoked bacon, figs, 
caramelized onion, bleu cheese, mozzarella and arugula on a 
grilled flatbread  
Garlic Shrimp    15 
Saturated and sautéed in roasted garlic and olive oil  
Marinated Hanger Steak    28 
8-oz. grilled marinated Korean BBQ-style hanger steak served 
with fried fingerling potatoes, mirin glazed brussels sprouts, and 
pickled onion 
Ancho Chili Coffee Braised Short Ribs  28 
with jalapeño & poblano cream corn, reduction sauce,  house 
made queso fresco, roasted tomatoes and cilantro 
Filet Mignon 30 
8 oz. filet, mashed potato cake, grilled asparagus, with a rec 
wine demi glace 

Bacon Bleu Salad    10	  
With bleu cheese, marinated tomatoes, 
roasted garlic vinaigrette 	  
Baby Kale Caesar   12 	  
Baby kale, grilled Meyer lemon Caesar 
dressing, shaved Parmesan, chickpeas, 
and croutons 
Spring Salad    14	  
Arugula, figs, strawberry, orange, candied 
walnuts, feta with a Rosé vinaigrette  
Roasted Beet Salad    14 	  
With goat cheese croquette, sunflower 
seeds, watercress, Chardonnay vinaigrette, 
balsamic reduction	  
Add  
Chicken Medallions 6 
Grilled Shrimp 9	  

Charcuterie and Cheese	  

15 each  

Selections of Meats, House Made 
Pickles, Olives, Mustard, Served 
with Toast Points.  

Selections of Cheeses with Chef’s  
Paired Accoutrements Served with 
Toast Points	  


