
Edamame Hummus
Pickled Peppers ,  Togarashi ,  & Lotus  Root  Chips

S T A R T E R S
( C H O O S E  O N E )

Poke Seaweed Salad
Ahi Tuna,  Salmon,  & Masago

Blue Point  Oysters
Baked & Stuffed with Creamy Maine Lobster ,  Topped with Pers i l lade

Breadcrumbs

Lemongrass  Shrimp Scampi
Blistered Heir loom Tomato,  Artichokes ,  & Linguini

E N T R E E S
( C H O O S E  O N E )

Peruvian Coffee  Crusted Beef  Tenderloin
Shrimp Potato Pancake & Romesco Sauce

Pan Seared Thai  Snapper
Sticky Rice ,  Green Curry  Sauce ,  Garl ic  Snap Peas ,  & Pickled Daikon

Chocolate  Budino
Whipped Cream & Cinnamon Marcona Almond Crumble

D E S S E R T S
( C H O O S E  O N E )

Salted Caramel  Gelato
Candied Ja lapeno Bacon

A D D  O N S
8 oz  Lobster  Tai l

Single  Crab Leg

Scal lop Carpaccio  

$ 3 9

$ 3 3

$ 2 5

$ 5 5  p e r  p e r s o n

*Tax and gratuity not included. No substitutions. Price is per person and includes one choice per course. 


