
VANILLA VODKA,  CHOCOLATE,  ESPRESSO,
PEPPERMINT

P E P P E R M I N T  M O C H A  -  1 7

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

K I N G  C R A B  S A L A D  -  3 2

Russian King Crab,  cucumber,  tarragon,  
b ib lettuce,  sa lmon roe,  ce lery ,  avocado

A P P E T I Z E R S

C H A R R E D  O C T O P U S  -  3 0

caper  & ol ive  sa lsa,  saf fron a io l i ,  
‘nduja  potato croquette ,  cr ispy leeks 

C A V I A R  B U M P  -  4 0
potato chip,  Russ ian Ossetra caviar ,  chive,
creme fra iche 

E N T R E E S
W A G Y U  S H O R T  R I B  -  4 0

red wine braised short  r ibs ,  cacc io  e  pepe
polenta,  p ick led fresno peppers ,  gremolata

L O B S T E R  R I S O T T O  -  5 5

local  lobster ,  lemon chive r isotto,  cav iar  beurre
blanc,  charred pear l  onions,  local  mushrooms

H O L I D A Y  S P E C I A L S

 W I N E

LALUCA PROSECCO/VENETO,  ITALY 14

S P A R K L I N G  W I N E  

MOET BRUT CHAMPAGNE 187ML /
EPERNAY FRANCE 24

W H I T E  W I N E

CAPITELLES CHARDONNAY/LAGUEDOC,  FRANCE 14

RAEBURN CHARDONNAY/SONOMA COUNTY,  CALIFORNIA 16

BOIRA PINOT GRIGIO/VENETO,  ITALY 14

FOUCHER-LEBRUN SANCERRE LE MONT/LOIRE,  FRANCE 21

BABICH BLACK LABEL SAUVIGNON BLANC/
MARLBOROUGH NEW ZEALAND 15

R O S E

MOULIN DE GASSAC GUILHEM ROSE/  
LANGUDECO FRANCE 14

CHANDON BRUT ROSE 187 ML/
CALIFORNIA 14 

R E D  W I N E
COLLIER CREEK CABERNET SAUVIGNON/

LODI ,  CALIFORNIA 14

CLOS DU VAL CABERNET SAUVIGNON/ 
NAPA VALLEY,  CALIFORNIA 23

CHIANTI  CLASSICO CASTELLO DI  ABOLA/
TUSCANY,  ITALY 18

EVOLUTION PINOT NOIR/
WILLIAMETTE VALLEY,  OREGON 15

M E N U  C O C K T A I L S

TEQUILA BLANCO,  ST.  GEORGE SPICED PEAR,
LEMON, AGAVE,  CLOVE,  CINNAMON CHILI  

A U T U M N  I N  J A L I S C O  -  1 7

KETEL ONE CITROEN,  BLACKBERRY,  L IME,
SEASONAL SPICES,  PROSECCO

S T A R B O A R D  -  1 7

WHISTLEPIG PIGGYBACK BOURBON, CHAMOMILE
HONEY,  LEMON, ITALICUS,  EGG WHITE

G O L D E N  B O I  -  1 7

BOURBON,CHILI  L IQUER,  DEMERARA,  CHOCOLATE
BITTERS 

F E L I Z  N A V I D A D  -  1 7

TEQUILA BLANCO,  L IME JUICE,  ORANGE LIQUER,
CRANBERRY JUICE

 S N O W F A L L  -  1 7



E N T R E E S
F U L T O N  F R E S H  C A T C H  -  M P  
sourced from the famed Fulton F ish
Market
inquire  wi th  your  server

P O L L O  A L  A J I L L O  -  3 0 / G F
organic  roasted hal f  chicken,  dark
chicken jus ,  gar l ic ,  Yukon Gold
whipped potato,  asparagus

R I G A T O N I  B O L O G N E S E  -  3 2
Semol ina Pasta Shoppe r igatoni ,
pork,  beef  and veal  b lend,  San
Marzano tomatoes,  cream

A T L A N T I C  T U N A  -  3 8 / G S
Bluef in  tuna,  cr ispy sushi  r ice ,  red
curry ,  Japanese eggplant ,  ja lapeño
scal l ion s law,  taro chip,  toasted
peanuts

P O R K  C H O P  -  3 6 / G F
house-smoked Berkshire  pork chop,
creamy polenta,  sa lsa verde,  apple
chutney

C H E F ’ S  D A I L Y  C U T  -  M P
chef ’s  se lect ion of  hand cut  steaks,  
choice of  2  s ides:  
  +  k ing crab -  MP 
  +  fo ie  gras  -  24

W E S T  C O A S T :  
HOUSE -  4 .25
SELECT -  5 .25

local  B luef in  tuna,  pass ion frui t
red onion,  cara cara orange,  serrano,  c i lantro,
a leppo pepper

R A W  B A R
T U N A  C R U D O  -  1 8

O Y S T E R  S H O O T E R  -  1 4
vodka,  house-made bloody mary mix
east  coast  oyster

O Y S T E R S  &  C L A M S

served with lemon,  cocktai l  sauce,  
migonette ,  house-made hot  sauce,

horseradish

E A S T  C O A S T :  
HOUSE -  4  

SELECT -  4 .50

C L A M S :  
LOCAL LITTLENECKS -  2 .50

M A R K E T  P R I C E
S E L E C T I O N S :  

K I N G  C R A B
by the pound,  served spl i t  & chi l led,  

louie  sauce,  lemon

*AVAILABLE STEAMED WITH DRAWN BUTTER* 

S I B E R I A N  C A V I A R
old bay chips,  chive,  creme frachie

S H R I M P  C O C K T A I L
served with lemon & cocktai l  sauce

A P P E T I Z E R S
C H A R R E D  B E N C H M A R K  B R E A D  -  9  
seasonal  f lavored butter ,  whipped r icotta

T U N A  T A C O S  -  1 8
spicy  tuna,  cr ispy wonton shel l ,  wasabi  ponzu,
shaved napa cabbage add taco 6

S O U P -  M P  
inquire  with your server  about  our  rotat ing soup

B U R R A T A  -  1 6 / G F

f igs ,  walnuts ,  labne,  local  honey,  f r ied rosemary

C H I C K E N  W I N G S  -  1 6 / G S

cr ispy fr ied wings,  spicy  lemon chimichurr i  

C A L A M A R I  -  1 9 / G S

cr ispy caperberr ies ,  cherry  peppers ,  o l ives ,  
gar l ic  a io l i ,  pars ley

T O K Y O  S H R I M P  -  2 0
cr ispy fr ied popcorn shr imp,  spicy  mayo,  shaved
cabbage,  scal l ions,  togarashi ,  sesame seeds

C R I S P Y  S P I C Y  T U N A  -  2 2 / G S
cr ispy sushi  r ice  cake,  spicy  tuna,  ja lapeño,
micro wasabi  (3pc)  add piece 7

S A L A D S A d d :    C h i c k e n  $ 1 0   B u r r a t a  $ 8  
T u n a  $ 1 8    J u m b o  S h r i m p :  $ 2 0   A v o c a d o :  $ 4

C A E S A R  S A L A D  -  1 7 / G S
romaine,  aged parmesan,  white
anchovy,  croutons

W E D G E  S A L A D  -  1 7 / G F
i ceberg,  b lue cheese,  cherry  tomato,
bacon lardon,  p istachio,  red onion

S I D E S
C R E A M Y  P O L E N T A  -  1 1 / G F
salsa verde

R O A S T E D  W I L D  M U S H R O O M S  -  1 0 / G F
red chimichurr i  

R O A S T E D  A S P A R A G U S  -  1 1 / G F
whipped goat  cheese,  chimichurr i  

F R E N C H  F R I E S  -  7 / G S

T R U F F L E  F R I E S  -  1 3 / G S
truff le  o i l ,  herbs,  parmesan

W H I P P E D  Y U K O N  G O L D  P O T A T O E S  -  1 0 / G F  
gar l ic  conf i t

G S :  g l u t e n  s e n s i t i v e  
G F :  g l u t e n  f r e e




