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Meyer lemon-poppy seed vinaigrette, pecorino, egg in a hole
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Smoked bacon, carrots, onions, celery, tomatoes, thyme
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Thai red curry, coconut milk, tiny cilantro, lime zest
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Uni, summer truffles, toasted garlic breadcrumbs, pecorino, chili flakes
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Whole grained mustard pappardelle, picholine olives, Greek yogurt, mint
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Spinach, caramelized leeks, pecorino, pesto
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ORA KING SALMON ......................................................................................................                                                                                                     X .00
Summer squash ratatouille, smoked eggplant puree, kalamata olive tapenade

PAN ROASTED LOCAL ROCKFISH .............................................................................                                                                            X .00
Vanilla-parsnip puree, spinach, toasted garlic, caramelized leeks,  
red wine gastrique
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charred tomato salsa, citrus slaw, avocado, smoked chili-lime crema, tiny cilantro
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Roasted shallot, chimichurri
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Smoked chili cocktail sauce, lemon
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Smoked chili cocktail sauce, lemon
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Wheat beer sorbet, lime fleur de sel
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Crudo, shrimp, crab, oysters, clams, house kimchi. All the sauces
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Milk bun, caramelized onions, lettuce, tomato, in-and-out sauce
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Citrus slaw, brioche bun, pickles, old bay remoulade
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Thinly sliced ribeye, ciabatta, caramelized onions, pepperoncini, A5 aioli,  
aged provolone
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Citrus slaw, Pennsylvania honey-dijon mustard glaze
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness
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