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RAW 

todays oysters  cocktail sauce - yuzu mignonette 18

Yellowtail citrus - white soy - whipped ricotta - shiso 15

ceviche  striped bass - coconut water - cilantro - thai chili 14

day boat scallop  pineapple - bacon bits - watercress 13

agua chile tostada - ridgeback shrimp - cucumber - onion - lime 13

swordfish carpaccio - meyer lemon - olive oil  - basil 12

cobia - ponzu - togarashi  - bonito - green onion 14

FISH 

Salt cod brandade fritters  white anchovy & lemon mayo 10

Seared albacore banh mi  tuna pate - pickled veg - sriracha 11

bbq eel lunch box  rice - egg - togarashi - sweet soy 12

Smoked whitefish dip  shrimp chips 9

CHARRED OCTOPUS  potato - salsa verde - smoked paprika 15

spaghetti Bottarga - chili - garlic - breadcrumb 12

swordfish nduja bruschetta - calabrian chili - dried olive    10

sweet and sour sardine - onion - fennel - grapes - pine nuts  13

fried giant squid - smoked tomato sauce   11

CRUSTACEAN 

crab cake  singaporean chili sauce - cilantro - bean shoots 15

bouchot mussels  tangerine - olive - fennel - aleppo pepper 13

shrimp  peel and eat - north shore style - dipping bread 13

razor clams  white bean & tomato bread salad - chorizo vin. 13

MEAT
vitello tonato  veal loin - tuna sauce - parmesan - caper 13

Lamb kabobs  banana raita - pequillo pepper harissa 11

bone-in new york  16 oz dry aged - olive oil - lemon  52

GARDEN
fried smashed potatoes  bonito - malt vinegar  9

baby artichokes  fava beans - green garlic - parmesan 10

green papaya and cabbage slaw  fish sauce - herbs - peanuts 7

warm FARO salad  apple - kale - mustard - candied pecan 9

CAESAR SALAD  marinated white anchovy -  soft egg - sourdough 10

avocado rice  dried shrimp - lime - green onion 8
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