
From the Robata

D I V E R  S CA L L O P    24 

100 year Balsamic, Strawberry, Kumquat,
Pistachio  

C H I C K E N  L I V E R  M O U S S E  21

Baguette, BBQ Pickles, Sauternes Gelée

G R I L L E D  C R A B  C A K E           34 
Dungeness, Crab Butter, Ginger

W O O D  R OA S T E D  OY S T E R S  30 

Robiola Bosina, Sourdough Breadcrumbs

W H I T E  A S PA R AG U S  24 

Crawfish, Smoked Tomato Broth, Velouté

W E D G E  S A L A D                       21 
Iceberg, Bacon, Gorgonzola Dolce,
Cherry Tomatoes, Red Onion

CA E S A R  19

Romaine, Honey Gem, Parmesan, 
Anchovies, Sourdough Croutons 

Salads
&
Starters

G R I L L E D  G R E E N S  16

Z U C C H I N I  AU  G R AT I N  16

A S PA R AG U S  18

R OA S T E D  M U S H R O O M S  19

W H I P P E D  Y U KO N  G O L D  16

P O M M E S  A N N A  20

CA R A M E L I Z E D  O N I O N  TA R T  22

G N O C C H I  A L L A  R O M A N A  17

Sides

I C E  C O L D  OY S T E R S            MP

BBQ Vinegar, Embered Cocktail
 
S H R I M P C O C K TA I L             30    
Cocktail Sauce, Atomic Horseradish  

S T E A K  TA R TA R E              28 
Smoked Oyster, Egg Yolk, Beef  Tendon

B L U E  F I N  TA R TA R E               28

Kohlrabi, Avocado, Yuzu, Quail Egg
 
K A M PAC H I  C RU D O                   22
Blood Orange, Smoked Ponzu, Fennel 

S E A F O O D  P L AT T E R             110 
Selection of Shellfish and Crudos

F I L E T  –  8oz 63

Australian Wagyu, BMS 6-7 
 

R I B E Y E  –  18oz 75

Niman Ranch, Black Angus, Prime
 

N Y  S T R I P  –  16oz 68 

Black Onyx, Black Angus, BMS 3-4+

P O R T E R H O U S E  –  45oz 225

Niman Ranch, Black Angus, Prime

B E E F  R I B  AU  P O I V R E  58 

Cognac, Green Peppercorn

S O F T  S H E L L  C R A B  43

Green Hummus, Bok Choy, Laksa Sauce

G O L D E N  T I L E  39

Green Romesco, Chilis, Shallots, Red Oil

S T U F F E D  F L O U N D E R  98

Crab Stuffing, Honey Mustard Beurre 

L A M B  T- B O N E  49 

Niman Ranch, Jalapeño Mint Jelly 

L O B S T E R  TA I L  –  28oz 120 

Beurre Blanc, Herb Drawn Butter

Meat & Fish

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

S Q UA S H  B L O S S O M

    18 

A 5  WA GY U

 MP 

WA GY U  T O A S T

 20

Raw

Enhancements
K I N G  C R A B  O S C A R  35     S U M M E R  T R U F F L E   15    B O N E  M A R R O W  18

A N C H O V Y  B U T T E R   10              A U  P O I V R E  9         B É A R N A I S E  6

Caviar

C AV I A R  TA R T L E T S       
Kaluga Amber, Crème Fraîche, Egg Gel

42

K A L U G A  A M B E R  C AV I A R         
Buckwheat Soufflé, Maple Fumet

85

F O I E  G R A S

 26 

K I N G  C R A B

 21 

S U G A R  S N A P  P E A S  24 

Fiddlehead Fern, Parm-Pea Brodo,
White Chocolate, Iberico Ham


