
e n t r e e s

CONFIT DUCK & FOIE RAVIOLI 
braised red cabbage, banyuls reduction 

·  42  ·

ACORN SQUASH 
quinoa, cranberries, walnut, romesco   VG, GF, N 

·  36  · 

WILD MUSHROOM RISOTTO 
spinach, black truffle, parmigiano reggiano   V, GF  

·  40  ·

TUSCAN CHICKEN 
tomato, spinach, zucchini   GF 

·  42  ·

GRILLED LAMB RACK 
cannellini bean puree, zhoug sauce   GF 

·  65  ·

FILET MIGNON 
 mushroom, crispy lardons, sauce bourguignon   GF  

·  67  ·

BUTCHER’S CUT 
peppercorn sauce   GF 

·  MP  ·

  s e a  t o  t h e  t a b l e    GF

STRIPED SEABASS 
·  56  · 

ROCKFISH 
·  48  ·

LOCAL HALF SPINY LOBSTER 
·  MP  ·

YELLOW FIN TUNA 
·  42  ·

SWORDFISH 
·  44  · 

FISHERMAN’S CATCH FOR TWO 
·  135  ·

SAUCES
carrot + ginger

mediterranean chimichurri

dill veloute

lemon garlic butter

chermoula

DAILY FOCACCIA   V 
·  12  · 

AJVAR 
red peppers, eggplant, spiced naan   VG 

·  14  ·

ROASTED CARROTS 
hummus, zatar, pomegranates   VG, GF 

·  16  ·

GOAT CHEESE BRULEE 
 fig, walnut bread   V,N 

·  14  ·

FALAFEL 
tzatziki   V 

·  14  ·

BIANCA FLATBREAD 
mushroom, onion, goat cheese, truffle bechamel   V 

·  16  ·

FRESH OYSTERS 
cucumber lime granita   GF 

·  24  ·

GRILLED WILD PRAWNS 
garlic, tomato, lime, aleppo   GF 

· 26  ·

SHISH TAOUK 
marinated chicken, sumac   GF 

·  20  ·

ARTISANAL BOARD 
prosciutto, mortadella, artichoke, grissini    N 

·  26  ·

f o r  t h e  t a b l e

s t a r t e r s

BOUILLABAISSE 
prawns, mussels, 

saffron aioli 
·  24 · 

JUMBO CRAB 
SPREAD 

grilled sourdough  
·  20  ·

LOBSTER 
CARPACCIO 

avocado, plantain 
·  28  ·

BUTTERNUT SALAD 
arugula, apple, feta 

pomegranate almond   V, N, GF 
·  21  ·

SCALLOPS 
jerusalem artichoke, apple   GF 

·  28  ·

FARM GREEN 
SALAD 

lemon vinaigrette   VG, GF 
·  16  ·

BRUSSEL 
SPROUTS 

bacon, apple butter   GF 
·  15  ·

MASHED 
POTATOES 
chives   V, GF 

·  18  ·

GARDEN 
VEGETABLES 

butter   V, GF 
·  14  ·

GARLIC & 
ROSEMARY FRIES   V 

·  14  ·

s i d e s

D I N N E R FA L L  2 0 2 5

Eating raw or undercooked fish, shellfish, eggs, or meat may increase the risk of food borne illnesses. If you have a food allergy, please notify us.

The Loren Roots Imperative is a reforestation non-profit created to help us give back to the world more than we take from 
it. We’ll achieve this by acquiring over 50,000 bio-diverse acres and planting 10 million hardwood trees consuming 
over ten times the carbon dioxide we produce. A 2% contribution will be added to your bill—a small amount towards 
helping make a very big difference. A 20% service charge will be automatically added to parties of 8 or more.

V vegetarian	 GF gluten free	 N contains nutsVG vegan


