
Three Course Experience $35

small plates

tempura sweet potato
bbq sauce | japanese mayo

beef brochettes
wagyu tips | marsala | oyster sauce | potato salad

leeks
sour cream - 5 minutes egg - goat cheese

soup and salad

minestrone soup
pesto | parmigiano

slate salad
spinach | farro | portobello | leeks | almond | caramelized shallot
vinaigrette

Mains

surf and turf
wagyu tenderloin | bacon wrapped shrimp | balsamic brussels
sprouts | roasated potatoes | house steak sauce

pork tenderloin
jasmine tea | cornbread | hot honey mustard | apricot marmalade

cod
miso butter | baby bok choy | rice

thai noodle
chicken | peanut sauce | baby bok choy | leeks

Dessert

A Rotating selection of house made confections

To maintain the integrity of the menu we politely request no substitutions or
modifications


