the alchemy of food and drink

NOURISHMENT CHART —

(The substances necessary for growth, health, happiness and comfort.)

DIPS « BITES
MEZE PLATTER / 12

Baba Ghanoush, Tzatziki, Taramasalata, with Cucumber Slices
& Grilled Flatbread

RX GUACAMOLE / 8
With Duck Fat Chips
CHICKEN POT PIE NUGGETS 7 8

Natural Jus with Peas-N-(arrots

INSIDE OUT FRENCH ONION GRILLED CHEESE / 8

Provolone, Parmesan & Gruyere

BACON WRAPPED BACON-N-EGG 7 12
Brioche Toast, Tomato Jam & Sunny Side Qual Egg

Rx FISH TACOS IN TARO ROOT SHELLS 7 12
Kampachi Tartare, With Grapefruit

SIX PRIME OYSTERS 7 24

Rockefeller Style Served Hot or Chilled on the Half Shell

BRAISED OXTAIL CROQUETTES DIJONNAISE / 9

Lemon Aioli

CITRUS GRAVLOX SMOKED UNDER GLASS 7 16
Sea Beans, Bagel Chips & Chive (ream (heese

BOARDS & JARS

PICKLE JAR 7 8

Dill, Bread & butter, Carrots, Wax Beans
CHARCUTERIE BOARD / 12 PER PERSON

La Quercia Prosciutto - lowa  Jamon Iberico - Spain
Duck Prosciutto - Hudson Valley < Felino Salami - St. Louis

CHICKEN LIVER PATEIN A JAR 7 9
Port Jelly & Toast Points
CHEESE PLATTER

CHOOSE 3 FOR 12 OR ALL 5 FOR 15 PER PERSON
Truffle Tremor  Cypress Grove, (A « Tripe (reme Brie - France

Fiscalini Cheddar ~ Mondesto, (A « Bambina Fontina - Italy
Shaft s Blue Cheese - Roseville, (A

GARDEN

CHOPPED & TOSSED COBB SALAD /7 14
999 Island Dressing

ALL KALE CAESAR 7 12

Reggiano Parmigiano, White Anchovies & Garlic routons
+ADD CHICKEN / 8 (3) SHRIMP /7 1 2

MEDITERRANEAN COLLARD GREEN WRAP / 12
Eggplant Spread, Feta Cheese, Olives, Tomato & Sprouts

EAND
GRILLED NIMAN RANCH SKIRT STEAK / 24

Moonen Mash (roquettes

JOHNNY'S BIG DRY—AGED BURGER / 14
+CHEESE / 4

Lettuce, House-made Pickles, Tomato Jam Balsamic Onions

RX STEAK—N—EGGS 7 24
Wagu Beef Tartare with Miso Marinated Yolk, Capers & Truffles

LAMB OSSO BUCCO GREEK STYLE 7 24
Toasted Orzo, Gremolata & Ricotta Salata Cheese

BUCKET OF CRISPY FRIED GAME HEN 7 16
Bleu Cheese Dip., Buffalo Hot Sauce & Napkins

PEKING DUCK LETTUCE WRAPS 7 21
Crispy Skin, Leg Confit, Scallions & Hoisin Plum Sauce

NIMAN RANCH PUERCO TACOS 7 18

Pork Butt Steamed in Banana Leaf, Tomatillo Habanero Salsa, Warm Corn Tortillas
& (itrus Marinated Onions

OCEAN

MAINE LOBSTER ROLL 7 24 FOR 2

(lassic Comfort on a Toasted Bun

SQUID—E-O'S WITH SPICY MERGUEZ MEATBALLS 7 24

Squid Ink Tomato Sauce,, Calamari & Garlic Toast Points

LOBSTER BOLOGNAISE 7 28
Perciatelli Pasta, Lobster Knuckles & Fine Herbs

SHELLFISH SHEPHERD'S PIE 7 30
Sea Scallops., King Crab, Shrimp & Chive Whipped Potatoes

SHRIMP-N-GRITS 7 24
Andouille, Poblanos & Cajun Gravy

CHARRED OCTOPUS KABOB 7 26
White Bean Puree, Spicy Lemon Butter & Red Pepper (oulis

MOON'N DOGGIES 7 18
Two Shrimp Corn Dogs., (ilantro Aioli & Asian Slaw

TRIMMINGS

FLIGHT OF ONION RINGS 7 ¢
Smoked Ranch & BB Sauce

KENNEBEC POTATO FRIES 7 ¢
MAC + CHEESE X FIVE 7 14

Pinwheel Pasta, Blue, Parmesan, Brie, Cheddar & Blanc

JUMBO ASPARAGUS OFFICINALIS 7 12
Soft Cooked Desert Bloom Egg & Truffle Salt

QUICK SAUTE OF ZUCCHINI / ¢

SWEETNESS

PIE AMERICANA 7 9
Apple Compote, Puff Pastry, Vanilla Ice (ream & Walnuts
COOKIES & MILK 7 ¢

Baked to order Chocolate Chip & Peanut Butter Cookies,
Served with a Bottle of Milk

ROCKY ROAD PUDDING 7/ 10

Dark Chocolate Pudding , Toasted Marshmallows , Valrhona Brownie Bites
& Peanuts

MAHALO MATCHA PANNA COTTA 7 10

Hawaiian ~ Style Green Tea Panna (otta, Li-hung Mui Pineapples,
Macadamia Nut Tuile & Passion Fruit Sorbet

GRANITO TRIO 7 12

Shaved Watermelon, Almond & Espresso Ice

PEACH COBBLER / 9

Georgia Peach (ompote, (innamon Ice (ream & Glazed Pecans




