Executive Chef: Gheorghe Vatafu

JULY FEATURES
LUNCH

Mediterranean Omelet
Whole Egg, Olive Tapenade, Pulled Roasted Chicken, Manchego Cheese 22.95

DINNER

Elote Crostini
Charred Corn, Cream Cheese, Tajin Crema, Toasted Baguette, Cilantro 24.95

Halibut Feature
Seared Halibut, Purple Potato Purée, Sun-Dried Tomato Pesto, Chef’s Microgreens 52.95

New York Feature
Grilled 18 oz New York Strip, Charred Green Onion Salsa Verde 108.95

DESSERT

Lemon Blueberry Bundt Cake

Lemon Blueberry Bundt Cake, Fresh Blueberries, Fresh Raspberries, Whipped Cream, Blueberry Sauce 15.95

White Sturgeon Caviar Experience

AVAILABLE JULY 18 ONLY IN HONOR OF NATIONAL CAVIAR DAY
Hard-Boiled Egg, Diced Red Onion, Diced Cucumber, Capers, Red Radish, Creme Fraiche,
Toasted Brioche, Two Glasses of Sparkling Wine 135.95

Menu prices reflect a cash discount; credit card purchases incur a 3% surcharge.

20% Zratuz'ty will be added to parties of 8 or more. * Consumer Advisory: These items are served raw or undercooked or contain raw or
undercooked ingredients. Consuming raw or undercooked meats,éaoultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Select items can be prepared Gluten Friendly with minor modifications.

©F) Select items can be prepared gluten-friendly with minor modifications.
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