
T U N A  TA R TA R   
Wonton, Soy Glaze, Green  

Scallions, Jalapéno  I 24

A R U G U L A   
Briland Farms Arugula, Shaved  

Prosciutto, Pine Nuts, Pecorino Cheese, 
Lemon Shallot Vinaigrette I 18

B E E T S   
Whipped Goat Cheese, Toasted  
Hazelnuts, Balsamic Glaze  I 18

S TO N E  C R A B  C L AW S    
Briland Farms Arugula, Dipping Sauce I 34

LO B S T E R  R AV I O L I   
Parsnip Cream I 26

F I S H  C A R PAC C I O
Local Micros, Lemon, Lime,  

Cilantro I 18

B U R R ATA  S A L A D 
Burrata Mozzarella, Grilled Asparagus,  

Pistachios, Pesto Vinaigrette I 24

R AC K  O F  L A M B    
Crispy Yucca Fries, Broccolini,  

Chimichurri I 44

C A J U N  S P I C E D  
O R G A N I C  C H I C K E N  

Roasted Fingerling Potatoes, Lemon  
Butter, Haricots Verts I 42

LO C A L  LO B S T E R  TA I L    
Sweet Pea Risotto, Asparagus,  

Smoked Tomato Butter I 52

G R O U P E R  C U R R Y  
Lychee, Grilled Pineapple,

 Jasmine Rice I 48 

C H E F ’ S  PA S TA  
Daily {re[eration I MKT 

B E E F  T E N D E R LO I N     
Tender 8-ounce Tenderloin with  

Wild Mushrooms, Briland Farm Greens,  
Peppercorn Demi-glace I 54

C A R I B B E A N  B O U I L L A B A I S S E     
Shrimp, Local Catch, Lobster, 

 Jasmine Rice I 54

T R I P L E  C H O C O L AT E  
F LO U R L E S S  C A K E       

Chocolate Mousse, Gold Cocoa Nibs, 
Dark Chocolate Ice Cream I   12

WA R M  B A N A N A  F R I T T E R S       
Homemade Vanilla Ice Cream  

with Rum Caramel I   12

C O C O N U T  C H E E S E  C A K E      
Toasted Coconut Flakes,  

Strawberry Lychee Sorbet I   12 

I C E  C R E A M S  &  S O R B E T S  I   4

S E A S O N A L  G R E E N  V E G E TA B L E S  I   12 

S T E A M E D  J A S M I N E  R I C E  I   8
R OA S T E D  F I N G E R L I N G  P OTATO E S  I   6

APPET IZERSAPPET IZERS
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