
SUMMER TREATSUMMER TREATSUMMER TREAT

DUBAI CHEESECAKEDUBAI CHEESECAKEDUBAI CHEESECAKE

MIXED BERRIES TARTMIXED BERRIES TARTMIXED BERRIES TART

HOUSE MARKETHOUSE MARKETHOUSE MARKET

SOUTHWESTSOUTHWESTSOUTHWEST

SUMMER BREEZESUMMER BREEZESUMMER BREEZE

BURRATA CAPRESEBURRATA CAPRESEBURRATA CAPRESE

SESAME TUNASESAME TUNASESAME TUNA 19

13

12

14

13

14

14

12

12

12

12

12

10

10

10

30 30

30

18

2425

GRILLED CAESARGRILLED CAESARGRILLED CAESAR

GOOSEBERRY-LAVENDER BRÛLÉEGOOSEBERRY-LAVENDER BRÛLÉEGOOSEBERRY-LAVENDER BRÛLÉE

SEARED SESAME-CRUSTED TUNA, WASABI AVOCADO, EEL SAUCE
CAVIAR, SPICY MAYO, CRISPY RICE PAPER CLOUD.

ARTISAN ROMAINE, HOUSE CAESAR DRESSING, PARMESSAN CRISP.

(ADD CHICKEN, SALMON, SHRIMP, OR STEAK)

HOUSE-MADE KEY LIME PIE.

PISTACHIO CHEESECAKE, MILK CHOCOLATE GANACHE.

GOOSEBERRY AND LAVENDER CREAM, BURNT SUGAR CRUST.

SWEET TART, PASTRY CREAM, MIXED BERRIES, 
APRICOT PRESERVE.

VEGETARIAN OPTION

GLUTEN FREE

CONTINUE THE EVENING UPSTAIRS BY

JOINING THE HONOR ROLL.

ASK YOUR SERVER FOR THE WAY IN.

FIELD GREENS, HEIRLOOM TOMATOES, CUCUMBERS, RED ONIONS, 
SHAVED CARROTS, GOOSEBERRY VINAIGRETTE.

FRESH LETTUCE, CORN SALSA, TOMATOES, QUESO BLANCO, 
CILANTRO-CHIPOLTE RANCH DRESSING.

FIELD GREENS, SHAVED FENNEL, CANDIED PECANS, STRAWBERRIES, 
CUCUMBERS, ROASTED CITRUS-BANANA VINAIGRETTE.

BRAISED SHORT RIB, ROASTED GARLIC-CILANTRO AIOLI.

SOY-GINER BRAISED PORK BITES, QUESO BLANCO MOUSSE, GUAVA-
HIBISCUS GASTRIQUE.

PEI MUSSELS, SAFFRON-PAPRIKA FUMÉ, CHARRED FENNEL, GRILLED
GARLIC BREAD.

BURRATA, BLISTERED TOMATOES, BASIL OIL, GOOSEBERRY-BALSAMIC
AND VANILLA REDUCTION.

GARLIC CROSTINI, EGGPLANT-OLIVE RAGOUT.

GRILLED SHRIMP, CRISPY GUANCIALE, ARBORIO RICE, PARMESAN, 
CARBONARA BASE.

BRAISED SHORT RIB, TRUFFLE-PARMESAN POMMES FRITES, CHARRED
BROCCOLINI, RED WINE DEMI-GLACE.

ANCHO-SEASONED STRIPLOIN, CORN SALSA FRITTER, FRESH 
GUACAMOLE, CHIPOLTE CREMA, PICKLED ONIONS.

GRILLED MARINATED EGGPLANT, PARSNIP PURÉE, CHARRED BROCCOLINI, 
RED WINE GASTRIQUE.

BREADED CHICKEN BREAST, ARUGULA, FRISÉE, HEIRLOOM TOMATOES, 
RED ONIONS, BASIL OIL, BALSAMIC REDUCTION.

SEARED SALMON, PARSNIP PURÉE, SAUTÉED SPINACH, LEMON-DILL 
BEURRE BLANC, CHIVE OIL.

BATTERED FRIED SHRIMP, SWEET POTATO PURÉE, HOUSE BBQ SAUCE.

BEEF CROQUETTESBEEF CROQUETTESBEEF CROQUETTES

CHAR SIU PORK BITESCHAR SIU PORK BITESCHAR SIU PORK BITES

MUSSELSMUSSELSMUSSELS

BBQ SHRIMPBBQ SHRIMPBBQ SHRIMP

EGGPLANT CAPONATAEGGPLANT CAPONATAEGGPLANT CAPONATA

RISOTTO CARBONARARISOTTO CARBONARARISOTTO CARBONARA SHORT RIB FRITESSHORT RIB FRITESSHORT RIB FRITES STEAK EGGPLANTSTEAK EGGPLANTSTEAK EGGPLANT

CHICKEN CAPRICCIOSACHICKEN CAPRICCIOSACHICKEN CAPRICCIOSAOUTLAW STRIPLOINOUTLAW STRIPLOINOUTLAW STRIPLOINBREAD-CRUSTED SALMONBREAD-CRUSTED SALMONBREAD-CRUSTED SALMON

beginnings

salads

mains

sweets

*EATING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS INCREASES YOUR RISK OF FOODBORNE ILLNESS.

A 20% GRATUITY IS AUTOMATICALLY APPLIED TO PARTIES OF SIX OR MORE. WE RESPECTFULLYREQUEST ONE CHECK PER TABLE.

 *Our food is prepared in a common kitchen with risk of exposure to milk, eggs, wheat, soy, peanuts, tree nuts, fish, shellfish, and sesame. Guests with severe allergies should exercise caution. Please alert staff to any dietary restrictions prior to ordering.




