
*Health District Notice: Consuming raw or undercooked meat, poultry, seafood                                                                                                             
shellstock or eggs may increase your risk of foodborne illness.

O V E R T U R E  M E N U 

Starter Choice Of

l ittle  gem & chicory caesar salad                        
Garlic Streusel, Lemon, Boquerones, Parmesan Vinaigrette

crispy kona blue prawn  
Young Coconut, Makrut Lime, Sweet & Sour Mango, Curry Leaf            

ahi  tuna tartare* 
Mint, Pine Nuts, Asian Pear, Habanero-Infused Sesame Oil

15 Supplement

Entrée Choice Of

phyllo-crusted petrale sole  
Crab Brandade, Asparagus, Dijon Beurre Blanc    

wood f ire  branzino 
Salsa Verde, Shishito Pepper                                
California Arbequina Olive Oil

f ilet  mignon 
Blistered Broccoli di Ciccio                                
Pommes Purée, Sauce Bordelaise                                                      

20 Supplement

Dessert 

lavender crÈme brÛlÉe      
with harry’s  berries   
Green Cardamom, Tahitian Vanilla Bean, Rhubarb

Menu 79 per person | Wine Pairing 45 per person 
Available 5:00PM To 6:00PM & 8:30PM To 9:30PM


