
SUMMER MENU 2025 
 

STARTERS & SHARED PLATES  

-PARKER HOUSE ROLLS   

-HUMMUS & FLATBREAD  

-SLOW ROASTED CARROTS (GF)   

-KING TRUMPET MUSHROOMS  

 

-GOCHUJANG HONEY SHRIMP  

-*AGAVE & LIME MARINATED SCALLOP CEVICHE  (GF) 

-CHARRED SPANISH OCTOPUS (GF) 

 

-TEMPURA FRIED ZUCCINI 

 

MASALA SPICED LAMB SKEWERS (GF)   

 

-*TOGARASHI SPICED BEEF TARTAR 

 

-WOOD FIRED EMPANADAS  

SALADS 

-RED SCARLET LEAF SALAD (GF)   

 

-LEMONY KALE SALAD (GF)   

-FRIED ARTICHOKE SALAD  

 

-WOOD OVEN ROASTED BEETS (GF)  

 

 



ENTREES 

-*WOOD GRILLED TOMAHAWK RIBEYE FOR TWO 

-ROASTED CHILEAN SEA BASS 

-*CAMPFIRE ATLANTIC SALMON 

-*ROASTED SEA SCALLOPS & CRISPY PORK BELLY (GF)  

 

-BISON & BURRATA RAVIOLI  

-HAND CUT PAPPARDELLE  

-*BUTTERMILK FRIED QUAIL 

-*SMOKED CHERRY & SOY BBQ GLAZED VENISON (GF) 

-*8 OZ WOOD GRILLED FILET MIGNON (GF) 

DESSERTS  

PETITE BASQUE CHEESECAKE *

TIRAMASU CAKE

BANANAS FOSTER

 

STRAWBERRY PANNA COTTA

 

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

 


