
 

 
 

9 Days Menu 
 

 COLD APPETIZERS 
 

Salade Barnea 
organic baby kale, patty pan squash, walnut, apple, creamy balsamic vinaigrette 

GF, V | 22 

 

Beet Salade 
arugula, brunoise pear, pistachio, truffle vinaigrette 

22 

 

Ceviche 
fluke, citrus, jalapeño, tomato, rainbow radish 

GF | 26 

 

Tuna Tostada 
wakame, sesame, jalapeño, mango coulis 

GF | 32 

 

HOT APPETIZERS 

 

Soup du Jour 
chef’s choice 

GF | 18 

 

Cauliflower 
za’atar roasted cauliflower, broccolini, hummus 

GF, V | 24 

 

Fish Tacos 
sea bream, slaw, pickled onion, jalapeño, creole aïoli  

28 

 

Big Eye Tuna Tataki 
arugula, pickled red onion, sesame, ponzu 

36 

 

Salmon Croquettes  
sauce remoulade, frisée, house pickles 

28 

 

Patatas Bravas 
roasted fingerling, potato croquettes, creole aioli 

17 

 

MAINS 
 

Ravioli 
trumpet mushroom, almond ricotta, butternut squash 

36 

 

Spinach and Artichoke Fettuccini 
artichoke, sautéed spinach, sun dried tomato, cashew béchamel    

V | 34 

 

Ora King Salmon 
patty pan squash, broccolini, vine tomato, sweet potato   

GF | 52 

 

Medai  
basmati rice pilaf, red thai coconut curry, broccolini, mango chutney 

52 

 

Market Fish 
chef’s choice 

56 

 

consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness 


