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Charcuterie Board: cured meats, artisanal cheese, seasonal accoutrements | 27
Chicken and Doughnuts: guajillo, muscovado caramel, jalapeno crema, cumin | 18
Seasonal Ravioli: grana padano, white truffle oil, micro arugula | 16

Thai Shrimp: satay sauce, crushed peanuts, summer roll | 21

*Tombo Tuna Cigar: japanese 7-spice, macadamia nut, yuzu kosho | 23

Hand-Crafted Daily Soup: chef-inspired soup of the day | 10

Nana’s Garden Salad: organic spring mix, onions, tomatoes, rainbow carrots, avocado,
torilla frito, cotija, charred lime, tomatillo vinaigrette | 12

Traditional Caesar Salad: hearts of romaine, classic croutons, parmigiano-reggiano | 16
Heirloom Tomato Salad: pistachio, sheep milk cheese, figs-mosto cotto | 17

Beets & Pear: humboldt fog, spiced walnut, white balsamic gastrique | 18

*Miso Glazed Sea Bass: asparagus, potato puree, citrus beurre blanc | 44

Saucy Bird: brined airline chicken, blistered asparagus, loaded mash,
ancho dulce de leche | 39

*Seared Duck: local vegetables, marble potatoes, espresso barbeque | 40

*Bone-In Pork Chops: mashed potatoes, local vegetables, creamy mushroom gravy | 44
*Jumbo Scallops & Prawns: pesto cream, chive risotto, heirloom tomato, raspberry
créme fraiche | 47

*Agave Salmon: parsnip puree, garlic black rice, stir fry medley, pickled jalapefio
agave glaze | 42

Sonoran Enchilada: dry rub pork belly, masa, roasted corn pico, black bean puree,
cilantro lime crema, charred avocado | 32

Vegan Stuffed Pepper: tempeh ltalian sausage & wilted spinach stuffed pepper,
beluga lentils, local vegetable ragu | 30

*Ribeye 160z | 62 STEAK FOR TWO

*NY Strip 120z | 56 *Cowboy Steak 240z : bone-in ribeye,
confit tomato butter, choice of two sides and

*Filet Mignon 8oz | 61 farmers green salad or soup of the day | 124

Pancetta Mac & Cheese | 13 Grilled Asparagus | 12

Aleppo Brussel Sprouts | 12 Local Vegetables | 12

Marble Potatoes | 12 Mushroom Variations | 12
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