
liaison 
restaurant + lounge 

 raw 
 
oysters mp 

mignonette. horseradish. lemon  supplement/uni 3 ea. 

 
blue fin tuna crudo 17 

preserved citrus. coconut. sorrel 

  
albacore tuna tartar 16 

mushroom soy. onion sprouts. shrimp cracker 

 
santa barabara sea urchin 19 

served in its shell 

   
 small plates 
 
cured meats and cheeses 14 

local honey and spiced nuts 

 
beef tartar 13 

pickled radish. cured egg yolk. potato chips 

 
snap pea fritter 12 

fresh cheese and herb oil 

 
grilled octopus 15 

black kale-harissa. capers. smoked yogurt 

 
salt spring mussels 13 

charred leeks. seaweed butter. spelt sourdough 

 
    
 
 
 
 
 
 
 
 
 
 
 
 
leafs/vegetables 
    
hand torn lettuces 14 

fennel. persian cucumber. avocado  



 
warm burrata  16 

roasted beets. pomegranate syrup. crunchy seeds 

 
roasted cauliflower 13 

dates. smoked almond. maple  

 
grilled mushrooms 15 
black garlic. bloomsdale spinach. aged vinegar 

 
young potato 13 
smoked  pork. crème fraiche. chive 

 
entree 
 
charcoal wheat pasta 21 

black pepper. san joaquin gold. chicken jus   supplement/uni 5 

 
whole sea bass 28 

cucumber. brown-buttermilk. lime 

 
pork collar  26

 
sprouting kale. black carrot. red cabbage syrup 

 
roast chicken 24 

sweet onion soubise. squash. caramelized turnip 

 
skirt steak 29 

winter greens. roasted yam. chimichurri 

 

 

 

 

dessert 
 

bitter chocolate cake 9 

almond praline and frozen cream 

 

cara cara sorbet 8 

coconut curd and ice box cookies 

 



liaison cocktails  
 
bon voyage           16 
casamigos tequila blanco, fresno chile peppers, 
 lime, cilantro, & agave nectar  
 
 
les duex          17 
knob creek rye infused w/ passion tea, 
 lime, almond,  & royal combier  
 
 
jade           15 
cruzan light rum, lime,  Yellow Chartreuse, 
 Cane Sugar, & Mint  
 
 
Prive           18 
Liaison Private Barrel Tequila Anejo from Hacienda de Patron,  
Grapefruit, Agave, Egg White, & Bitter Truth Chocolate Bitters  
 
 
Bonsai           17 
Kikori Japanese Whiskey, Cucumber, 
 Mint, Cane Sugar, & Lime   
 
 
press for champagne         15 
SKYY Pear, Lime, Honey, & Champagne  
 
 
Ava           18  
Absolut Elyx Vodka, Lime,  
Passion Fruit, Agave, & St. Germain  
 
 
espresso martini          16 
Stoli Gluten Free Vodka, Espresso, 
 & Coffee Liqueur  
 
 
smoked old fashioned         18 
Maker’s 46 Bourbon, Demerara sugar,  
Angostura Bitters, & Cedar  
 
 



moscow mule          15 
Stoli Gluten Free, Lime, & Ginger Beer  
 
 
Olivia           16 
Belvedere Vodka, Grapefruit Juice, 
lemon juice, angostura bitters, cinnamon 

 
  



liaison piano bar 
 

Marie Antoinette        16 
Appleton Signature Rum , Dry Vermouth,  
Royal Combier, Liquid Alchemist Grenadine  
 
 
Florence         15 
Cruzan Light Rum, Knob Creek Rye, Combier Rose Liqueur,  
Pineapple, Bitter Truth Creole Bitters  
 
 
Smoked Old Fashioned        18 
Maker’s 46 Bourbon, Demerara sugar, 
 Angostura Bitters, & Cedar  
 
 
Colette         15 
Averna Amaro, Lime, Liquid Alchemist Ginger, & Soda  
 
 
Versailles         15 
Beefeater Gin, Lemon, Combier Rose Liqueur,  
Edible Flower, Egg White, & Black Pepper  
 
 
Espresso Martini         `16 
Stoli Gluten Free Vodka, Espresso, 
& Coffee Liqueur  
  
 
Ménage à Trois        18 
Stoli Elit Vodka, Campari, 
 Cinzano Sweet Vermouth, & Champagne  
 
 
Ice breaker         18 
Hennessy V.S, angostura bitters orange peel 
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