
 
TO SHARE
Caviar Service with Plantain, Brioche, Chive, Crème Fraîche
Regalis Two-Tone Osetra $199++
Kaviari Kristal Caviar $145++

FIRST
 Choose one:

Prime Beef Tartare
Vacche Rosse Parmigiano, Calabrian Chile, Radish, Celery, Tonnato Vinaigrette

Crudo Trio
Ahi Tuna: Pickled Fresnos, Ají, Citrus, Shiso
Scallop: Marinated Mussels, Sturgeon Caviar
Hiramasa: Local Avocado, Tomato, Crispy Ibérico

Local Calabaza-Organic Carrot Salad
Stracciatella, Pistachio, Citrus, Esli’s Herb Salad

SECOND
Choose one:

King Crab-Ricotta Triangoli
Mascarpone, Herb Butter, Meyer Lemon

Green Asparagus Risotto
Peas, Favas, Ramps, Taleggio, Red Cow Parmesan, 24 Mo. Aged Prosciutto

Grilled Trout
Rice Wine Cream, Roasted White Asparagus, Cockles

THIRD
Choose one:

Lamb Loin
Caramelized Onion Condiment, Date, Pine Nut, Piquillo Peppers, Comte-Polenta

Halibut
Organic Carrot, Peas, Lettuce, Roasted Orange-Saffron Jus

Braised Short Ribs 
Endive, Anson Mills Farro, Arugula Jus

DESSERT
Choose one:

Pecan Chocolate Tart
Bacon Ice Cream

Chocolate Crémeux
Vanilla Ice Cream, Lemon Olive Oil 

Lemon Tarte in Textures

Sunday, June 16, 2024 11:30 AM - 4:00 PM
$145 per person
+ applicable taxes & gratuities |  Beverages not included

Executive Chef  Juan José Cuevas

Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server if 
you have any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

FATHER'S DAY LUNCH


