
S O U P
&  S A L A D S

S I D E S

R O A S T E D
C O R N  S O U P  1 4

cotija cheese,  cilantro oil

C H I C O R Y
C A E S A R  1 6

romaine, radicchio, endive,
parmesan, sourdough

T O M A T O
&  B U R R A T A  2 4

heirloom tomatoes, basil,
aged balsamic

P E A C H
&  A R U G U L A  1 5

Comté cheese, mint, basil, 
champagne vinaigrette

B A B Y  G R E E N S
S A L A D  1 4

 herbs, cucumbers, ricotta, 
toasted almonds




add protein to any salad: 
avocado 3 • chicken 12
 salmon 18 • shrimp 14

steak 18

S H A R E A B L E S

black pepper brioche,
strawberry preserves

M A R B L E D  F O I E  G R A S  3 2

nori, pickled vegetables, avocado,
sesame, scallion, ponzu

T U N A  &  U N I  R O L L  2 8

pico de gallo, tortilla chips
Q U E S O  1 5

G O L D E N  O S S E T R A  C A V I A R  M P  

uni flan, brioche toast

W A R M  O L I V E S  1 0

mixed olives, fennel pollen

jalapeño, honey-chipotle glaze

B A C O N - W R A P P E D  
Q U A I L  L E G S  2 2

soy glaze, yum yum, serrano, cilantro

T U N A  N A C H O S  2 4

B L U E  C H E E S E
C R U S T E D  A L M O N D S  1 2

Marcona almonds, marjoram, smoked sea salt
C R U D I T É  P L A T T E R  1 9

summer vegetables, hummus, ranch

D E V I L E D  E G G S  1 6

golden Ossetra caviar, dill, puffed rice

lemon aioli, za'atar, Cyprus salt
R O A S T E D  A R T I C H O K E S  1 7

TX pork, fried rice noodles,
lime chili sauce, butter lettuce

N E M S  1 6

pistachio pesto, drunken raisins,
Calabrian chilis, parmesan

R O A S T E D  C A U L I F L O W E R  1 8

bang bang sauce, sesame, scallion
C R I S P Y  R O C K  S H R I M P  2 0

summer corn, baby squash,  chorizo seco, pan jus

R O A S T E D  C H I C K E N
R O U L A D E  2 68 oz. HWD filet, Maytag Blue crust,

Armagnac reduction, potato confit

F I L E T  M I G N O N  5 4

buttered new potato, dill pollen,
Kaluga caviar beurre blanc

O R A  K I N G  S A L M O N  3 2

12 oz. HWD steak, béarnaise,
pommes frites

S T E A K  F R I T E S  4 2

D I N N E R

P O M M E S  F R I T E S  6

B U T T E R E D  N E W
P O T A T O E S  8

dill, parmesan

R O A S T E D  S Q U A S H  8

pistachio

H A R I C O T  V E R T S  7

almonds, lemon, fine herbs

R O A S T E D
C A U L I F L O W E R  8

herb oil, chive

crème fraîche, Gruyère cheese,
truffle jam, toast

C A R A M E L I Z E D
O N I O N  D I P  1 4

S U M M E R  S Q U A S H
F L A T B R E A D  1 9

pistachio pesto, ricotta, mozzarella,
baby squash, squash blossoms

C H E E S E  &  C H A R C U T E R I E
B O A R D  3 4

chef's selection of curated meats & cheeses, 
Marcona almonds, stuffed olives, local honey, crostini

mozzarella di bufala, basil, lemon
R I G A T O N I  P O M O D O R O  2 4

changes daily
T O D A Y ' S  F I S H  M P

ahi tuna, quinoa, broken rice, avocado, carrot,
cucumber, cabbage, spiced aioli, sesame vinaigrette

P O K E  G R A I N  B O W L  2 5

brioche bun, Gruyère, raclette, applewood smoked bacon,
grand aioli, melted onions, pommes frites

H W D  B U R G E R  2 0

E N T R É E S

A P P E T I Z E R S


