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< o Wit all fhs ot pop erry tomatoes | cucumbers | onions Mo ak lettuce | frisee | -
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s mix fish | cherry tomatoes | olives | pistacio LOBSTER 78 CHILEAN SEABASS Q..‘
S LITTLE NECK CLAMS lsltu{)fed with breadcrumbs | crab | FH“ET 49 ~ G
S LINGUINE 28 herbs | baked | potato puree | miso broth | mushrooms | g
S e julianne vegetables lobster d i Z
= aved garlic | white wine | clam au jus | herbs er dumpling bok choy | ponzu ‘
creamy ft t : 1
S y tomato vodka sauce | lobster tail creamy ginger potatoes | seared | Peruvian potatoes | t 2
S VEAL RAVIOLI 28 radish yogurt sauce | tuile confit | basil f | tomato Z
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s SHRIMP SCAMPI STUFFED SOLE 36 z
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= { e 0,= NEW YORK STRIP 16 OZ GF bordelaise | dijon chardonnay | creamy ’
S Y5 JAPANESE MIYAZAKI WAGYU B 47 % horseradish | black truffle peppercom GF 3 z
s { 30 per Oz. | 4 0z. minimum i““""';’ﬁ ONE IN RIBEYE 20 OZ GF 58 ON TOP § g
% LapsIIIeOSE sy, JERR. é tmfﬂe butter umbo shrimy
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) eSS tach . . 0]
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RIS 6 s
- 5 ” @ IE S & IM' @OIRIE LOBSTER MAC AND CHEESE 28 BUTTER WHIPPED POTATO z
s N c lobster chunks | lobster tail yukon potato | cream and butter GF 14 g
- ROASTED BRUSSELS SP SAUTEED W GRILLED A -
s crispy bacon | caramelized onionsl\zb(;lsUa’IrniSc 1g‘l‘aze GF SAUTEED B(l)IIJ(D MUSHROOMS 14 parmesan zabaioigé}}AGUS 16 ’
s K - evoo | garlic GF CHOYIZ E%%%%Eé’??MESAN HAND g
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%‘/“A - Visit our sister restaurants: Greystone, Butcher’s Cut, Osteria Panevino 189 i i . = 2 ’
‘L: 3 7500 SURCHA Consuming raw or undercooked meats, poultry, seafood, shellfish or egg ‘ 18% gratuity will be added to parties of six or more ’
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FCOCKTA

Y MINT CONDITION 19
cucumber infused gin, lemon juice,
elderflower liqueur, fernet branca
menta, simple syrup, egg whites

Y EARL OF 5TH AVE 19
Amaretto, rye, lemon juice, earl
grey foam

Y NOT BERRY SOUR 18

Bourbon, lemon juice, creme de
cassis, luxardo syrup, egg whites

SMOKIN HOT 18
Jalapeno infused mezcal, luxardo
cherry syrup, lime juice, tajin rim

BLOODHOUND MULE 18
Lime, ginger vodka, grapefruit juice,

LS

MEXICAN BRAMBLE 18
Tequila, Blackberry Liqueur, muddle
fresh blackberries, fresh lime juice,
simple syrup, splash of soda.

OYSTER SHOT 16
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Vodka, homemade cocktail sauce,
chuckled oyster

SMOKEY NEW FASHIONED

Bourbon, Luxardo cherry syrup,

Angostura Bitters, Rosemary Smoke

MIDNIGHT SUN
Vodka, fresh lime juice, simple
syrup, red wine float, ginger foam

CARIBBEAN WATERS

Spiced rum, maple syrup, lemon
juice, hot water, cinnamon stick

18

19

16

/@M wine bitters, prosecco and club soda
7
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N On Tap (ﬂ:‘ Bottled
Stella Artois - Belgian Lager 5% 10 Budweiser 4.2% 6
Modern Times- San Diego Hazy L] Budlight 4.2% 6 Q)
IPA 6.5% 10 l_l Blue Moon 5.4% 8 ‘E
Kona Big Wave, Golden Ale 4.4% 10 LU Michelob Ultra 4.2% 7 5
Pizza Port- Chronic Amber 4.9% 10 Modelo Especial 4.4% 8 oo
> L 0 PPV Peroni 5.1% g 4 O
2 Stone Delicious - IPA 7.7% 10 0 N '9
Z N ‘.
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ThiE GRAPE

Bubbles

Corte alla Flora, Prosecco, Italy
Corte alla Flora Prosecco Rose Italy
Moét & Chandon, Brut "Impérial" France, 187ml

14
14
27

Moét & Chandon, Brut Ros¢ "Impérial" France, 187ml 28

Whites

Sauvignon Blanc, Emmolo, Napa Valley, California 14

Sauvignon Blanc, Oyster Bay New Zealand
Pinot Grigio, Corte alla Flora, Italy

16
14

Albarifio, Bodegas Ramon Bilbao, Galicia, Spain 16

Riesling, Thomas Schmitt, Mosel, Germany
Rosé, Gris Blanc,Gérard Bertrand, France

14
16

Chardonnay, Ferrari Carrano, Sonoma, California 16
Chardonnay, Cake Bread, Napa Valley, California 25
Chardonnay, Mer Soleil Silver, Monterey, California 19

SATWATER

Fine Dining Cuisine e ——
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Pinot Noir, "Heritage"
Browne Family Vineyards, OR

Pinot Noir, Sea and Sun,
Monterey, California

Merlot, Wente, Livermore Valley,
California, CA

Chianti Classico, Castello di
Querceto, Tuscany, ltaly

Cotes du Rhone, Delas,
"St. Espirit", Rhone, France

Malbec, Nieto Senetiner,
Mendoza, Argentina

Cabernet Sauvignon,
Bonanza, 2021, California

Cabernet Sauvignon, Daou,
Paso Robles
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