executive chef Nicko Moulinos
operating partner Ron Bonifacio

share me to start from our open wood-fire grill

tsar nicoulai golden/ imperial loz
salmon carrot/ tomato/ artichoke/ legumes/ miso

oysters mignonette/ wakame/ tobiko branzino spring cassoulet/ frutti di mare/ piquillo

beets ways/ goat cheese/ dill/ truffle/ trail mix daurade en papillote/ ouzo/ citrus/ sauce grenobloise

crudo daily selection of seafood & herbage half chicken sumac pickles/ avocado yogurt/ herb-pine nut salad

marinated olives citrus/ garlic/ extra virgin olive oil bone in pork chop patatas bravas/ lemon-pepper aioli

leafy things bibb/ radicchio/ smoked allium/ dukkah/ hearts of palm lamb chops 10 oz onion soubise/ confit potato/ jus

skull island prawns tagine/ olive/ saffron/ soft herbs n.y. strip 12 oz potato espuma/ black garlic/ bone marrow reduction

octopus fennel/ citrus/ arugula/ marcona almonds dry aged “jorge” ribeye 32 oz sage butter/ chimichurri/ smoked aromatics

kama marinated collar/ ginger/ scallion/ trout roe/ house ponzu porterhouse 48 oz confit garlic/ compound butter/ herbs

bruschetta house ricotta/ honeycomb/ / almonds/ aged balsamic burger smoked bacon/ cheddar/ lettuce/ caramelized onion/ harissa/ house fries

kofta beef & lamb meatballs/ hummus/ zhug/ mint

dip trio & pita cacik/ muhammara/ / pita

by hand water & flour for the table with your friends

. . . fl 1 1 i h
gnocchi di patate pesto genovese/ pinenuts/ local flowers atbread local garniture/ house oregano

lasagna duck bolognese/ spinach/ grana padano brussels chili honey/ / tomato/ pickled onion/ house spice

, . . . L . .
rigatoni / pecorino romano/ black pepper/ farm egg grandma’s potatoes cumin emulsion/ citrus/ extra virgin olive oil

. . . . . lini f 1 ’
tagliatelle lobster/ beurre blanc/ tsar nicoulai caviar/ parmigiano broccolini feta/ lemon/ za’atar

mafaldine butter/ chives/ black truffle mushrooms allium/ white wine/ thyme

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please advise your server of any allergies.

For your convenience we will add 20% gratuity to checks of parties of 6 or more.



