
Bluef in Tuna Crudo
aguachi le ,  granny smith apple ,  yam chips ,  f resno chi l i

Lobster Roll
chi l led lobster salad , warm toasted br ioche rol l

Raw Bar Plate
pairs of oysters ,  crab claws & shr imp, cockta i l  sauce,

mignonette

Weft & Warp Chopped Salad
red onion ,  cucumber ,  tomato ,  chickpea, celery ,  

iceberg ,  kalamata ol ives ,  pepperoncin i ,  oven dr ied

tomato , tahin i  dressing ,  falafel croutons

Braised Duck Ragu  
Mafald ine Pasta ,  pecor ino cheese

Pork Chop Mart in i
breaded, vermouth ,  cherry peppers ,  ol ives ,  garl ic ,

parmesan cheese

Pan Roasted Turbot F i l let
celery root puree , sauteed Sunset Bob’s mushroom

ragu, f ish fumet

Beef Short Rib Lasagna
bechamel ,  bra ised short r ib ,  r icotta ,  smoked

mozzeral la ,  parmesan

Winter Vegetable Curry
coconut cream, butternut squash, carrots ,  broccol in i ,

caul i f lower ,  fennel ,  bok choy, wi ld r ice ,  yogurt ,

pomegranate

A Kiss of Passion
ruby chocolate mousse , lychee gel ,  passionfru i t  choux ,

sable cookie

Cheese Course 
goat ,  sheep & cow cheeses , quince paste ,  marcona

almonds, pepper dews 

(served between main & dessert ) $18 for 2

Une Rose Enchantée
a mousse & ganache del ight for two to savor later $18

 

 

 

 

 

 

 

 EXECUTIVE CHEF  SammyD.   

GF  gluten free DF dairy free 

V vegetar ian VE vegan

@weftandwarpaz
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SPARKLING
CHAMPAGNE

Domaine Carneros — Napa Valley ,  USA

WHITE
SAUVIGNON BLANC

Clos du Val — Napa Valley ,  USA

RIESLING

Karthäuserhof Bruno — Mosel ,  Germany

CHARDONNAY

Post & Beam — Napa Valley ,  USA

Paul Nicol le Premier Cru — Chabl is ,  France

RED
GAMAY

Jean Foi l lard ,  Beaujola is-Vi l lages — France

PINOT NOIR

St .  Innocent “Vi l lages Cuvée” — Oregon, USA

SANGIOVESE

Poggio Landi Rosso di Montalc ino — Tuscany, I taly

CABERNET

Powers “Champoux Vineyard” — Washington , USA 

Château Siaurac “Lalande-de-Pomerol” —  France

 

 

 

Cosmopol i tan
vodka, orange l iqueur ,  cranberry

Strawberry Negroni
strawberry infused campar i ,  g in ,  vermouth

Champagne Cocktai l
sparkl ing wine ,  cognac bi t ters ,  c i t rus

Yri- i l lo
mezcal ,  chocolate sesame syrup

C A N  I  B U Y  Y O U

A  D R I N K ?
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