EST. 2023
SOFT OPENING DINNER MENU

APPETIZERS

Roasted Cauliflower 18
Almonds, Red Beets Tahini, Honey Dates Sauce

Corn Ribs 16
Japanese Spicy Mayo, Balsamic Glaze, Bread Crumbs

Mozzarella Sticks 15
Fried Mozzarella, Marinara Sauce

Crispy Rice Spicy Tuna 20
Spicy Tuna, Sweet Soy Sauce

Salmon Fish Tacos 19
Corn Tortilla, Pico De Gallo, Guacamole, Urfa Sauce

Arancini Balls 16
Fried Rice, Mozzarella Cheese, Parmesan, Tomato Sauce

Hummus Spread 18
Roasted peppers, Roasted Garlic, Tahini, Pita

Eggplant Carpaccio 16
Raw Tahini, Silan dates, Pistachio, Fresh Mint

Tuna Tartare 22
Avocado Mousse, Fresh Ginger, Cilantro, Sriracha, Olive oil, Shallots, Ponzu Sauce



SALADS

Caesar Salad 20
Romaine Lettuce, Croutons, Parmesan Cheese, Caesar Dressing

Roasted Beets Salad 24
Arugula, Red beets, Yellow Beets, Orange, Apple, Pickled Onions, Candied Pecans,
Feta Cheese, Honey Mustard Dressing

Portobello Mushroom Salad 22
Spinach, Onion, Cherry Tomato, Mozzarella, Sun Dried Tomato Vinaigrette

Mixed Green Salad 20
Sweet Potato, Cucumber, Candied Walnuts, Pickled Onions, Pomegranate Seeds,
Maple Vinaigrette

Kani Salad 19

Fake Crab Meat, Red Pepper, Yellow Pepper, Cucumber, Carrots, Red Onions, Asian
Dressing, Crispy Wontons

SOUPS

Cream Of Mushroom Soup 12

FISH

Fresh Salmon 32
Mashed Potatoes, Beet, Pomegranate, Potato Cream Sauce

Branzino Filet 36
Carrot Ginger Puree, Pee Wee Potatoes, String Beans

Fish And Chips Burger 27
Buttermilk Tempura Mahi Mahi, Pretzel Bun



PASTA

Penne Tomato Sauce 22

Penne Pasta,Tomato Sauce, Basil, Parmesan
Fettuccine Alfredo 24

Fettuccine Pasta, Alfredo Sauce, Parmesan
Pappardelle Mushroom Truffle 28

Pappardelle Mushroom, White Truffle Sauce, Parmesan
Homemade Gnocchi 28

Fresh In House Gnocchi, Truffle White Sauce

Homemade Sweet Potato Ravioli 28
Fresh In House Ravioli, Butter Sage Walnuts Sauce

DESSERT

Creme Brulee 12

Babka French Toast 16
Babka Bread, Banana, Blueberry Sauce Jam

DRINKS
Water 2
Pellegrino Sparkling 3
Can 3

Snapple 4



