Bites

land
ORANGE FURIKAKE POPCORN 7
CARAMELIZED ONION DIP 12

Simply Salted Potato Chips

TRUFFLE FRIES 12
Chive, Roasted Garlic Aioli, Lemon

DUCK WINGS 17
Nashville Hot, B&B Pickles

HONEY GINGER CAULIFLOWER 14
Pickled Chilies, Mint, Cilantro, Toasted Peanuts

HUMMUS 15
Olives, Smoked Almonds, Basil, Grilled Bread

BURRATA TOAST 17
Roasted Strawberry, Balsamic,
Honey, Mint, Pistachio

SHISHITO PEPPERS 14
Thai Peanut Sauce, Mint, Cilantro

KOREAN BBQ BEEF SLIDERS 18
Shaved Cabbage, Cilantro, Sesame Soy Emulsion

CHARCUTERIE BOARD 20
Selection of Meats, House Pickled Vegetables,
Mustard, Grilled Bread

CHEESE BOARD 20
3 Cheeses, Fruit Conserva,
Smoked Almonds, Local Crisps

sea

OYSTERS ON THE HALF SHELL
lemon, mignonette, cocktail sauce

POACHED SHRIMP 2 POUND
cocktail sauce, lemon

SALMON POKE
Cucumber, Nori, Crispy Wonton

TUNA TATAKI
Sesame Soy Emulsion, Pickled Fresno
Ginger Seaweed Salad

PETITE LOBSTER ROLLS
Spicy Mayo, Scallion, Lime, Furikake

18

18

19

26

seafood tower

Serves 2-4 people

2 ea. 4-5 oz Lobster Tails, 8 Oysters,
2 Pound Poached Shrimp,
Salmon Poke with Crispy Wontons

served with traditional accompaniments $135

sweets

KEY LIME BARS
Coconut caramel, strawberry

RICOTTA LAVENDER FRITTERS
Lemon Curd, Olive Qil

SPICED CHOCOLATE CAKE
Salted honey, marshmallow, oat tuille

10

10

10

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn iliness.





