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Grilled Octopus   12 
 wine-braised, marinated in lemon, yogurt, garlic and olive oil, char-grilled 
 
Bruchette    8 
 tomato, basil, goat cheese crème; served on crostini or Belgian endive 
  
Duck Liver Paté   12 
 bacon-wrapped mousse; served with cornichons, pickled red onion, mustard 
 
Brussels Sprouts   8 
 duck bacon, white wine, parmigiana reggiano  
 
Tuna Latka    12 
 sesame seared tuna atop sweet potato ginger pancake, wasabi caviar, wasabi crème fraiche 
 
Lobster Crab Rondure  12 
 lump crab, fresh steamed lobster, remoulade sauce 
 
Smoked Salmon Toast  12 
 quail egg fried in baguette slice, topped with smoked salmon, lemon pearls, crème fraiche 
  and wasabi caviar 
 
Tuna Zucchini Rollatini    8 
 tuna wrapped in thin sliced zucchini, breaded in seasoned panko bread crumbs and deep fried;  
 served with remoulade sauce and burnt lemon 
 
Caramelized Beets   8  
 roasted and maple glazed, served with goat cheese and toasted pine nuts  
 
Mushroom and Leek Tartlet  12 
 golden pastry, leeks and a mushroom medley; topped with a poached hen's egg  
 
Summer Rolls    8-12 
 choice of tofu or poached shrimp with seasonal herbs and vegetables;  
 served with a coconut peanut dipping sauce 
 
Shrimp and Grits   12 
 seared shrimp, Louisiana trinity, creole sauce, atop crispy polenta 
 
Wagyu Beef Steak Tartar  22 

raw filet mignon minced with parsley and capers; topped with a salt-cured quail egg yolk  
and truffle snow 
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Tea Smoked Duck Breast  12 
 Magret duck breast delicately smoked with a light hoi-sin glaze 
  
Wagyu Beef Filet Mignon   26 
 4 oz of chargrilled steak, pomme purée, red wine glaze 
 
Orange Quail    17 
 semi-boneless quail stuffed with mushroom wild rice, served in an orange beurre blanc  
 
Ostrich Filet    26 
 blackberry demi, mirepoix puree, truffle snow 
 
Eggplant Ripieni   12 
 grilled eggplant, cannelini beans, seasonal vegetables, sundried tomatoes and pine nuts  
 
Cod Croquettes   12 
  fresh cod,  onion, and potato cakes; served with roasted garlic aioli and sriracha sauces 
 
BBQ Rubbed Salmon   12 
 redeye coffee-rubbed salmon over poached apple and shaved fennel with a cider sabayon  
 
Cheese and Charcuterie   22 
 Chef's selection of cheeses, meats and accoutrements 
 
Mediterranean Platter   17 
 hummus, baba ghanoush, dolmas, feta, olives and crudite 
 
Braised Beef Cheek Bolognese  12  
 wine-braised beef slow cooked in a rustic tomato sauce served over house-made fettuccine                         
   
Spaghetti with Smoked Salmon  12 
 smoked salmon in a mascarpone cream sauce with capers and peas served over house-made pasta 
 
Pommes Dauphinoise   8 
 a construct of sliced potatoes with a mushroom reduction  
 
Zucchini Ragout   8 
   sun-dried tomatoes and toasted pine nuts 
     
Roasted Asparagus Polonaise  8 
 panko bread crumbs, chopped egg yolk, fresh herbs 
 


