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Overture - B!d, Flav"ful Nibbles 

Masala Spiced Nuts  6 

Cayenne, Allspice, Sea Salt 

Dates Wrapped in Bacon  14 

Spiced Sweet Butter, Almond, 

Chili Sour Cream 

Marinated Olives  12 

Orange Peel, Thyme, Rosemary, Olive Oil 

Explore - Refined, Yet Playful Creati#s  

Cod Crudo  26 

Buttermilk Vinaigrette, Aji Aioli, 

Basil Oil, Fried Onion 

Pickled Thai Pepper & mustards seed 

Black Hawaiian Salt, Micro Greens 

Beef Short Rib Empanadas  28 

Gruyère Cheese, Demi- Glace,  

Vidalia Onion, Vicotto Sauce, Micro Greens 

Classic Caesar Salad  22 

Traditional Dressing, Parmesan, 

 White Anchovies, Fresh Black Pepper 

 

Clams Bulhao Pato  26 

Portuguese Style Clams, 

Garlic Chili and Cilantro Broth, Parsley, 

Lemon Zest Garlic Compound Butter Toast 

Mexican Ground Pork Tart  22 

Chipotle Mirepoix, Mexican Cheese,  

Black Truffle Aioli, Cranberry compote, 

Raspberry Reduction, Micro Greens 

Roasted Brussel Sprouts  18 

Sweet Potato Purée, Parsley, 

Roasted Pine Nuts, Balsamic Reduction, 

Sea Salt, Crispy Pancetta 

Finale - Artful, Satisfying En$ées 

Statler Chicken  38 

Romesco Purée, Baby Carrot, 

Roasted Seasonal vegetable, 

Micro Greens 

6oz Filet Mignon  65 

Roasted Broccolini, Mushroom, 

Vidalia Onion, Pommes Purée, 

Vincotto Sauce, Micro Greens 

Hand Made Tortellini  34        

Chestnut Apple Filling, 

Date Purée, Fried Sage, Parmesan, 

Pickled Plum, Micro Greens 

Pan Seared Red Snapper  48  

Manila Clams, Herbs Risotto 

Guajillo tomato Sauce  

Cherry Belle Radish, Micro Greens 


