
M O T H E R ’ S  D A Y  2 0 2 6

A P P E T I Z E R S

Scallop Crudo  27.
macerated green strawberries, white shoyu,

chive blossom, mint, pistachio

Beef Carpaccio  39.
A5 sirloin, calabrian aioli, arugula, roasted tomatoes, pecorino romano, 

tallow-sourdough crumble, bronze fennel

E N T R É E S

Petite Surf and Turf  98.
7oz filet mignon, grilled jumbo shrimp, cowboy butter, 

local mushrooms, chive and garlic pommes puree

Herb Crusted Grey Sole  44.
white asparagus, pea and mint risotto, crispy prosciutto, herb salad

* Raw meat and shellfish, or products not cooked to recommended internal temperatures will increase your risk of 
illness. Consumers who are sensitive to food-related reactions or illness should eat only thoroughly cooked meats, 

poultry, and seafood. If you have any food allergies, please bring them to your server’s attention.


