
 

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES                08.13.21 

B I T E S  T O  S H A R E  

Crispy Wrapped Summer Squash  | Creamy Feta Basil Dip 19 

Blue Crab Tartine | Squash Blossom, Lemon Aioli 27 

Cochinillo Tacos | Suckling Pig, Salsa Verde, Roasted Pineapple 19  

Heirloom Tomato Focaccia| Mediterranean Olive, Thyme Skillet Focaccia 16 

Crudités | Vegetable Garden, Whipped Mild Spiced Feta Dip 26 

S T A R T I N G  T O U C H  

Summer Fruit Salad | Stone Fruit, Strawberry, Housemade Almond Cheese, Habanero Apricot Coulis 22 

Hamachi Sashimi Ginger Scallion Pesto, Pickled Purple Radish, Balsamic Marinated Plum 27* 

Grilled Blue Prawns | Baby Gems, Heirloom Carrots. Romesco Sauce 29 

Oak Leaf Lettuce Snap and Snow Pea Salad  | Pancetta, and Lemon - Pecorino Dressing 19 

Burrata | Mini Heirloom Tomatoes, Serrano Ham, Crushed Opal Basil, Tomato Coulis 28 

Half Dozen Oysters | Daily Selection of Premium Oysters on the Half Shell 24 

 

F R O M  T H E  S E A  

Halibut Baby Artichoke, English Peas, Gigante Beans, Marjoram, Mint Citrus 48 

King Salmon | Sautéed Zucchini and Flowers, Meyer Lemon-Harissa Broth, Crispy Skin 44 

Seared Scallops | Parsnip, Pork Belly, Grapes, Pickled Mustard Seeds, Dijonnaise  48 

Whole European Branzino | Simply Grilled, EVO, Ratatouille 52 

Lobster Spaghetti | Tarragon and Meyer Lemon 52 

 

F R O M  T H E  L A N D  

Roasted Half Jidori Chicken | Crispy Focaccia, Mustard Green Salad 35 

Lamb Chops |  Crispy Potato “Maxime,” Summer Beans 53 

Pappardelle | Asparagus, Peas, Arugula Pesto, and Maui Onions 32 

Prime Filet Mignon | 8oz, Black Corn Pepper Sauce or Bordelaise 61 

Tomahawk | 36oz, Serves 2 People, Mash Potato, Bone Marrow 155 

 

S I D E S  

Sautéed Spinach 12 

Shoestring French Fries and Spicy Aioli 12 

South of the Border Corn (Elote) 12 

Braised Heirloom Carrots 12 

Sautéed Baby Green Beans 12 

 

 

 
Artisanal Bread Basket * with Vermont creamery Butter (Serves 2-4)  12 

V E G A N  F A R M E R ’ S  M A R K E T  M E N U  

Beet Tartare |  Cornichon Vinaigrette, Crispy Rice  15 

Corn Soup |  Coconut Yogurt  12 

Chanterelle Tortellini |  Porcini Tofu “Cream” 28 

Chocolate Mousse Cake |  Mango Sorbet 12 



 

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES                08.13.21 

S P E C I A L T Y  C O C K T A I L S  2 0  
 

RAICILLA NEGRONI raicilla de una, campari, sweet vermouth  

LEMONADE IN THE SHADE nolets gin, saint germain, fresh lemonade, chambord 

THE CLIPPER makers mark bourbon, aperol, fresh squeezed lemon juice, honey syrup  

PURA VIDA Jaja tequila blanco, agua de coco, grapefruit juice, lime juice, agave  

JADE SHADE toki japanese whiskey, chartreuse, lime, cucumber, cilantro, mint  

LOST IN CHILE ketel one, lillet rosé, saint. germain, lime, mint, red jalapeno, acaï splash  

PRETTY IN PINK belvedere vodka, acai liquor, lime, lemon, simple syrup, grapefruit  

JALAPEÑO MARGARITA patron silver, cointreau, agave, cucumber, jalapeño, lime juice, pineapple  

ISLAND SUNSET MARGARITA casa dragones, licor 43, pomegranate, pineapple, lime  

 

N O N  A L C O H O L I C  C O C K T A I L S  1 6  
 

BOULEVARDIER lyre’s american malt, rosso, italian orange  

NEGRONI lyre’s dry london, rosso, italian orange 

ITALIAN SPRITZ lyre’s italian spritz, rosso, grapefruit soda 

CLEAN HEAT seedlip spice 94, jalapeno, lime, ginger 

COOL AS A CUCUMBER seedlip garden 108, mint, cucumber, lime, honey 

POMEGRANATE COSMO seedlip grove 42, pomegranate, agave, lime, lemon 

GROVE & GINGER seedlip grove 42, alchemist ginger, ginger ale, orange bitters  

 
 

W I N E  B Y  T H E  G L A S S  

CHAMPAGNE SPARKLING 

CHAMPAGNE Veuve Clicquot, Brut NV, France | 28 

SPARKLING Mionetto, Prosecco, Italy | 18  

SPARKLING Scharffenberger, Brut, Mendocino County, CA | 21  

SPARKLING BRUT ROSÉ Roederer Estate, CA | 21 

WHITE WINES & ROSÉ WINES 

PINOT GRIGIO Barone Fini, Baldadige, Italy ’18 | 18 

RIESLING & WHITE BLEND Hugel Gentil, Alsace ’18 | 16 

SAUVIGNON BLANC Orchard Lane, NZ ’19 |  18  

SAUVIGNON BLANC Sancerre ”Domaine Des Brosses”, France ’18 | 20 

CHARDONNAY Chablis, Domaine Passy Le Clou, France ’17 | 18 

CHARDONNAY Inception, Santa Barbara, CA ’18 | 18 

CHARDONNAY Moniker ”La Ribera”, Mendocino, CA ’18 | 20 

CHARDONNAY Groth ”Hillview Estate”, Napa Valley, CA ’18 | 24 

ALBARIÑO La Caña, Rias Baixas, Spain ’18 | 18 

ROSÉ PINOT NOIR, Sancerre ”Domaine Des Brosses”, France ’18 | 20 

ROSÉ  MALBEC Valle de Uco, Cuvelier ”Los Andes”, Argentina '18 | 18 

ROSÉ G/C/S/M Côtes de Provence, Barton Guestier, « Tourmaline » ’19 | 19 

ROSÉ G/C/S/M Côtes de Provence, Bodvar Number 7  ’20 | 20 

ROSÉ G/C/S/M Languedoc, Hampton Water, France ’19 | 19 

RED WINES  

PINOT NOIR Inception, Santa Barbara, CA ’18 | 18 

PINOT NOIR Davis Bynum, Russian River Valley, CA ’17 | 20  

CABERNET SAUVIGNON Telios, Lodi, CA ’14 | 18 

CABERNET SAUVIGNON Foley Johnson, Rutherford, CA ’17 | 20 

CAB SAUV Scarlett, “McGah Vineyard” Napa, Rutherford CA ’18 | 28 

CABERNET SAUVIGNON Daou Reserve, Paso Robles, CA ’17 | 25 

RED BLEND The Prisoner, Napa Valley, CA ’18 | 25  

MERLOT Château Picoron, Côtes de Bordeaux, France ’15 | 21  

MALBEC Valle De Uco, Cuvelier ”Los Andes”, Argentina '15 | 18 

CANNONAU DI SARDEGNA Naracu, Surrau,  ‘19 | 19 

SCAN FOR COMPLETE  

WINE LIST 


