RESTAURANT

SMALL PLATES

SPINACH WITH PEANUT AND SESAME 4
CARNITAS ‘GORDITA’ 6

SEARED GARLICKY BRUSSELS SPROUTS 4
AsIAN BBQ PoRK RIBsS, PICKLED CUCUMBER 7
ACORN SQUASH WITH MISO AND VANILLA 4
BRAISED SQUID, LEMONGRASS, HEARTS OF PALM 9
TRUFFLED MUSHROOM CAPPUCCINO 5
TEMPURA SHRIMP STUFFED PEPPER 9
MIXED NUTs 4
MARINATED EGGPLANT WITH PUTANESCA SAUCE 6
FRIED OYSTERS WITH BACON JAM 10
SuUsHI RICEBALLS WITH CHICKEN AND GINGER 6
CRAB COCKTAIL WITH TOMATO WATER, PEARLS 11
GRAPE LEAF WRAPPED GOAT CHEESE 12
AHI TUNA CEVICHE WITH AYOCADO AND BLACK RICE* 12
STEAMED CLAMS WITH BOK CHOY AND CHORIZO DASHI ©
ROASTED BEET SALAD WITH FETA AND HAZELNUTS 7

SPINACH SALAD WITH CASHEWS, MANGO AND Miso HONEY MUSTARD
VINAIGRETTE 7

BEEF CAKE WITH HORSERADISH BBQ 7
SWEET ROCOTO CHILE CHICKEN WINGS WITH CUCUMBER CREAM 8
BUTTERNUT SQUASH RAVIOLI WITH BROWN BUTTER, SAGE AND EGG 9

SMITHFIELD HAM P1ZzZA WITH POPS MADE RICOTTA AND TRUFFLE
PESTO ©

BEEF TENDERLOIN PI1zZA WITH BLUE CHEESE AND TIGER SAUCE 10
GRILLED SALMON MISOYAKI WITH CRISP SWEET POTATO 11
SCALLOP TIRADITO WITH SWEET PLANTAINS AND YUZU* 11

PORT BRAISED SHORT RIB WITH MASHED POTATO 14
GRILLED ESPRESSO LAMB CHOP* WITH GOAT CHEESE MASH 16




