wen
A LA CARTE

On the Patio or bar
from 9.30pm
323-Q46-7513

SI’IOCI(S

Spiced Macadamia Nuts Pork and Fennel Sausaqe
House Spice Blend Sauerkraut, Hazelnut brown Butter
$6 $16
House DI” Dic“es OC‘?G" TPOUi
$4 Beurre Blanc Aioli, Shiso, Charred Beans
$22
OC*O S
Pastrami g;;czs H(]I’ICI Cui TC]quOiQ”Q
$12 Australion Black Trufle
$21
Shishito Deppers
Thai Basi., Grilled Lime Flalf Roast Chicken
$7 (For 2 People)
Potato Biscuits, Corn, Salad
Chicharron $36
Pork, Szechuan, Paprika
o Grilled Pork Rack
Shishito Peppers, Soy Glaze, Corn
Lobster Roll $26
Lavender Lebni, Celery
SIS SO
SO Steaks
Small Plates
802 HGanP SiQGL
Steak Tartare $36
Cured Egg Yolk. Wasabi 160z Bone-ln NV Sh’ip
b8 30Oday dry-aged
Bufcllers TePPine (For . Peoplz)
Bread, Pickles & Olives $65
$14
House Cl‘larcuferie Blachor’e \X/quu
Fennel Grissini
$]4 120z NV Sfrip Waqqu
Blackmore Farms
Gazpacl‘uo (For Q P@Opl@)
Tomato, Watermelon, Grilled Ciaboatta $185
$12
120z Filet Wagyu
Burrata Blackmore Farms
Smoked Tomatoes, Summer Herbs (For 2 People)
$16 $195

LC]PC]Q DIO*QS

18% Service Charge will be added to all checks




