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Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish & Eggs May Increase Your Risk of Foodborne lliness

N

RAW BAR & SUSHI

OYSTERS ATLANTIC AND PACIFIC* 6/12 pc 15/27
SHRIMP COCKTAIL 4 pc 18
KING CRAB LEG 18 MP
T SEAFOOD TASTING* per PERSON 30
lobster, shrimp, oysters, king crab, crudo

HAMACHI JALAPENO CRUDO* radish, truffle ponzu 16
YELLOWFIN TUNA TACOS* yuzu guac, garlic yogurt, 17

kimchi salsa

SASHIMI MORIAWASE* CHANGES DAILY MP
DOM PETROFF OSSETRA CAVIAR* deviled quail eggs, 65

brioche toast, créme fraiche 10g

ROLLS
@
CRAB AVOCADO* 10 SALMON AVOCADO* 9
AVOCADO CUCUMBER 6 SPICY TUNA* 10
SPICY SALMON~* 10 YELLOWTAIL SCALLION*9

SPECIALTY ROLLS

CURRY COCO SHRIMP coconut-curry sauce, chives 16
YUZU MISO SALMON?* avocado, cucumber, pineapple salsa 16
SURF-N-TURF* wagyu tataki, lobster, avocado, kimchi puree 22

FISH-N-CHIPS* spicy yellowtail, avocado, tobiko, potato crisp, 16

red chile tartar sauce

KITCHEN PLATES

®
TRUFFLE POMMES FRITES sauce trio 10
OYSTERS ROCKEFELLER spinach, gruyere crumb 16
ICEBERG WEDGE creamy moody blue cheese, 14

bacon, smoked beets, tomato, red onion

THE CAESAR parmigiano reggiano, sundried tomato croutons 12
WITH: CHICKEN 21 SALMON* 26 STEAK* 30 SHRIMP 27

MAC & CHEESE adam’s reserve cheddar, white truffle oil 12
SNAKE RIVER FARMS WAGYU SKIRT STEAK FRITES* 36

chimichurri

MARBLE BURGER* 20

allen brother’s special grind, house bacon, pub sauce,
grilled onions, adam’s reserve cheddar, lettuce, fries

DUCK CONFIT DUO 17

korean bbqg’d bao bun (asian slaw, peanuts, mango drizzle) and
confit-mushroom spring rolls with ginger-plum sauce

CHEESE & CHARCUTERIE BOARD 18

jeff's select gouda, adam’s reserve cheddar, fourme d’ ambert,
finocchiona salami, tartufo salami, pickled vegetable, “trail mix”,
grilled baguette, seasonal compote

CHEESE BOARD 15

jeff's select gouda, adam’s reserve chedder, fourme d" ambert,
fontina fondue, “trail mix"”, grilled baguette, seasonal fruit

* |tem served raw or undercooked



