
From the Robata

M A I N E  S CA L L O P 	   24 

Butternut Squash, Persimmon, Lotus Root	  
 
F O I E  G R A S 	 22

Milk Bread, Peaches, Radishes

G R I L L E D  C R A B  C A K E           34 
Handpicked, Crab Butter, Dill

B A K E D  OY S T E R                      30 

Smoked Lardons, Robiola Bosina

S M O K E D  S A L M O N                  24 

Mustard Beurre Blanc, Toast Points

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

W E D G E  S A L A D                        25 

Iceberg, Bacon, Black Truffle, Blue Cheese
G R I L L E D  CA E S A R                 19
Romaine, Parmesan, Anchovies 

Salads

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

Sides

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

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

S T O N E  C R A B  C L AW S          45 
Beef Fat Mayo, Pickled Mustard

Y E L L O W  F I N  T U N A                 28

White Soy, Wasabi
 
H A M AC H I  C RU D O                      22
Blood Orange, Smoked Ponzu, Fennel 

F I L E T  –  8oz	 63

Upper Iowa, Black Angus, Prime 
 

R I B E Y E  –  18oz	 75

Niman Ranch, Black Angus, Prime
 

N Y  S T R I P  –  16oz	 68 

Niman Ranch, Black Angus, Prime

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

B L AC K E N E D  F L O U N D E R 	 39 

Lima Beans, BBQ Vinegar, Fried Kale

B L AC K  C O D 	 42

Charred Scallions, Olive Oil

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

A L A S K A N  K I N G  C R A B 	 MP 

Hazelnut Brown Butter, Fennel

Meat & Fish

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

R OYA L  T R U M P E T

    18 

Starters

A 5  WA GY U  S E L E C T I O N

 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          B L A C K  T R U F F L E   20

A N C H O V Y  B U T T E R   10          B O N E  M A R R O W  18 

Caviar

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

42

C AV I A R  S O U F F L É         
Kaluga Amber, Buckwheat, Maple

85


