
 
 

Appetizers 

Tuna ceviche, taro root, purple peruvian potato chips 14 

Kobe beef carpaccio, pickled green tomatoes, pasilla chiles 16 

Battered cod, verde sauce 12 

Curried mussels, red chiles, cilantro 12 

Crispy tofu, black bean and humus dressing 9 

Salads 

Hearts of bibb lettuce, dates, tart cherries, sheep milk cheese, buttermilk thyme 
dressing 9 

Cara cara oranges with baby carrots ginger vinaigrette 9 

Bruno-russo heirloom tomato, buratta cheese, curried eggplant 12 

Dried vanilla pears, baby greens, cotija cheese, port wine dressing 10 

La Vida ensalada with sherry dressing 7 

Mini grills 

Black bean brushed quail 12 

Sonoma lamb sausage, yogurt sauce 14 

Pineapple glazed prawns 14 

Asparagus, crushed roasted peanuts 12 

Chistorra sausages 12 

Entrees 

Inspirational fish of the day (market price)  

Champagne braised branzino, fingerling potatoes, spinach 21 

Tagine roasted jandori chicken breast, citrus oyster mushrooms, potato 
spaghetti 19 

Anchiote rubbed kurabuta pig steak, brandied golden raisins 19 

Tandoori spiced lamb chops, caramelized spanish onions, moroccan glaze 28 

12oz bone-in n.y. strip steak, garlic chives, chorizo and green chile croquettes 
30  
  

 



 
 

 

Sides 

Sautéed spinach, garbanzo beans, sliced egg 5 

Creamed saffron corn compote 5 

Saffron and red chile couscous 5 

Chorizo and green chile croquettes 5 

 


