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Steakhouse Bite
Rare Beef Tenderloin, Peppercorn Crema, Pickled Onion, Porcini Dust, Fresh 
Chive, Gaufrette Chip

Mini Beef Franks
“Everything” Seasoning, Pickled Mustard Dijonnaise

Aged Beef Sliders
20 Year Port And Shallot Marmalade, English Cheddar, Dijonnaise

Lamb Slider 
Pickled Cucumber Chip, Lemon Raita, Harissa Aioli, Crisp Radish, Petite 
English Muffin

Peppercorn Beef Carpaccio
Focaccia Stick, Summer Truffle Dijonnaise, Grated Parmesan, Chive Stick

“Bacon” (GF)
Fried Pork Belly, Strawberry Rhubarb Jam, Hot Honey, Malson Salt, Chives

Apricot Glazed Chicken Meatball
Spinach, Shiitake, Leeks, Apricot Mostarda, Pink Peppercorns, Pomegranate 
Seed

House Chicken Nugget (GF)
Crème Fraiche, Egg Emulsion, Caviar, Chives 

Pomegranate Grilled Chicken
Soy Glazed, Charred Napa Carrot And Scallion Slaw, Lotus Root Chip, Pepita 
Nori Crunch

Birria Chicken Tostada (GF)
Pickled Corn & Jalapeno Salsa, Lime Crema, Cotija, Micro Cilantro, 
Tajin Dusted
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Lobster Roll
Fresh Maine Lobster, Cognac, Crème Fraîche, Brioche Bun

Mediterranean Shrimp
Toasted Lavash Crisp, Whipped Feta, Kalamata Purée, Fried Oregano

Citrus Tuna Poke
Lemongrass Ponzu, Apple Radish Slaw, Wasabi Aioli, Frizzled Ginger, Sesame 
Seeds

Lobster Beet Tartare
Pickled Golden Beet, Goat Cheese Mousse, Red Beet Cracker, Chervil

Tuna Tataki Rolls (GF)
Pickled Ginger, Cucumber, Jicama, Scallions, Yuzu Mango Emulsion, Sesame 
Seeds, Rice Paper

Shrimp Ceviche (GF)
Avocado, Jalapeno Puree, Cello Radish, Red Tobiko, Micro Marigold, Tapioca 
Pearl Crisp

Pomme Souffle (GF)
Crème Fraiche, Caviar, Chives
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Twice Baked Potato
Marble Purple Potato, Herb Aioli, Crispy Shallots, Chive

Butternut Squash Arancini
Agrodolce Shallot Jam, Fried Sage

Heirloom Burrata Bite 
Sourdough Ficelle, Confit Tomatoes, Balsamic Pearls, Micro Amaranth

Rice Paper Roll 
Thai Basil, Pickled Vegetables, Mint, Cilantro, Sweet Chili

Bruleed Fig (GF, V)
Whipped Boursin, Mache, Hazelnut Dust

Charred Eggplant Ravioli (GF, V)
Calabrian Sundried Tomato Pesto, Frico Dust, Micro Basil 

Watermelon Bite (GF, VG)
Lemongrass Compressed, Coconut Reduction, Pomegranate Seed, Jalapeno

Caesar Bites (GF, V)
Frico Cup, Smoked Peppercorn & Garlic Dressing 
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