
Sushi and Crudo 

Small Plates 

Mains 

Salad 

Hamachi sashimi charred JALAPENO ß ponzu ß yuzu  21 

SPICY CRAB ROLL cucumber ß avocado ß tempura bits ß BLACK GARLIC MISO 14 

Smoked salmon roll Cream cheese ß avocado ß CUCUMBER ß  everything spice  15 

tuna Crudo Crispy wonton ß avocado ß wasabi aioli ß wakame 21 

Spicy tuna roll Yuzu tobiko ß AVOCADO ß SCALLION 16 

Shrimp tempura roll caramelized miso aioli ß chili crisp 15 

 

Japanese milk bread sesame ß whipped honey butter ß sea salt 10 

Shrimp ceviche aji Amarillo ß avocado ß roasted corn 17 

Spicy cucumber wasabi sesame seeds ß ponzu vinaigrette 12 

Fried Brussel sprouts THAI chili SAUCE ß sesame seeds ß crispy SHALLOT 16    

Blistered shishito peppers chili ginger ß peanuts ß scallions 14   

CRISPY CAULIFLOWER feta ß tomatoes ß pickled fresno chili ß green goddess  16  

Corn fritters street corn salad ß Tajin ß queso fresco 14 

 

Smashed avocado RED onion ß cilantro ß jalapeños ß tortilla 14 

Baharat spiced lamb hummus ß pine nuts ß mini pita 14 

Chicken soup dumplings ponzu ß chili crisp ß scallion 16 

Mini tostadas braised pork ß cotija ß avocado ß Poblano crema 14 

Fried oysters potato AND LEEK ß HABENERO BUTTER 16 

Shrimp shumai Citrus soy vinaigrette 17 

Tomato and figs smoked blue cheese ß green onion ß balsamic 16                        

     House salad crispy quinoa ß truffle & sherry vinaigrette 15                                   Arugula Cherries ß RED onion ß sunflower seeds ß goat cheese 16 

     Organic romaine parmesan ß pignoli ß shallot ß corn ß Meyer lemon 16                   Weed Farm baby lettuces banyuls vinegar ß Manchego cheese 18  

    Salad with chicken 28   skirt steak 34   shrimp 32   salmon 37 

smash burger onions ß mushrooms ß new school American ß baconaisse ß pickled tomato 25 

C.A.B. ribeye filet STEAK fries ß  aji amarillo ß  avocado chimichurri 42 

rigatoncini Pasta spicy vodka sauce ß guanciale ß Stracciatella  26 

Tagliatelle “Cacio e Pepe” oishi shrimp ß roasted corn ß pecorino ß Basil 30 

Wild Black sea Bass asparagus ß chantarelle mushrooms ß mustard buttermilk sauce 36 

Hidden fjord salmon organic spinach ß  lemongrass ß coconut milk ß  chili crisp 37 

Steamed halibut tomato consommé ß zucchini noodles ß dill 42 

Chefs: Albert DeAngelis, Matthew McNerney, Jose Zapata 

Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne illness 

If you have any food allergies, please speak to the owner, manager, chef or your server  

Chili rubbed skirt steak fried rice ß cilantro ß lime 34 

Pineapple — soy braised short rib jasmine rice ß  edamame ß wild mushrooms 40  

Squid ink lobster linguini cherry tomatoes ß lemon bread crumbs ß  chili oil 38 

Chicken paillard baby arugula ß white bean salad ß  crispy parmesan 29 

Swordfish  black lime ß  Cherry tomatoes ß  capers ß  olives ß  Calabrian chili 36   

BBq mushroom tacos shredded cabbage ß avocado ß QUINOA 26 

steak tacos shredded cabbage ß avocado ß cotija ß Spicy corn and potato salad 28 


