Appetizers

Heirloom Tomato & Pomegranate Salad - micro oregano, pomegranate molasses vinaigrette 18 QP

Spotted Romaine Salad - warm crusted goat cheese, Marcona almonds, Valencia supremes,
sherry - shallot red wine vinaigrette 17

Dungeness Crab Cake - socca, baby herb salad, lemon oil, roasted pepper aioli 20
Crispy & Spicy Calamari - sun dried tomato aioli, grilled sweet peppers 17

Crispy Bay Prawns - sun dried tomato aioli, griﬂcd sweet peppers 18

Warm Spinach Artichoke Dip - Parmigiano Reggiano, extra virgin olive oil, naan 16

Mains

Rigatoni Primavera - broccolini, haricot vert, zucchini, escarole, scallion, tomato, basil - garlic oil 24

Honey & Yogurt Marinated Chicken - Mary's Organic chicken breast, glazed coriander Thumbelina carrots,

cilantro lentil broth 30
Moroccan Vegetable & Chickpea Stew - pepitas, ras al hanout, herbs, naan 26

Penne Ragu - pasta with beef & pork ragu, sofrito, tomato, Parmigiano Reggiano 31

Ora King Salmon - pan seared filet, white ratatouille of fennel, artichoke, zucchini, sweet onion,
Champignon mushroom, chetable harissa tapenade 38

Whole Dorade - annatto rubbed whole fish, guanciale, cranberry beans, pimento, braised Belgian endive 39

Lamb Porterhouse - mint Basmati rice, tomato ngplant Chutncy,
black pepper - oregano dressing 44

Grilled Gaucho Bistec - (160z bone- in ribeye) roasted fingerling potatoes and cipoHini onion,
cremini mushrooms, broccolini, garlic chips 55

Vegan () Vegetarian

Checks may be split evenly a maximum of 3 ways
20% gratuity will be added to parties of 6 or more

Consuming raw or undercooked meats, poultr , scafood, shellfish, or eges
may increase your risk for foodborne illness.



