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Soup ¢ Salad

Truffle Cauliflower Soup
Treffle Pitd, Fene Herbu | 24

Signature Ceasar Salad

Baby Gem Lettuce, Garlic Breaderumbo, Crivpy Capers | 26

Blackened Tuna Salad

Chili-Wango, Avacads, Red Ondon, Arugula, Yazu-Ponza Vinaigeetie | 34

Grilled Summer Vegetable

Seerarmaer Vegetabilen, White Bean e,

From the Land
Korean Fried Cauliflower

Crocdnyjing, Seallion Alols, Toated Seapme | 29
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Menu

Fungi Flatbread
Porvend Duxcellee, Cavbew Creane,
Baoil Pestw, Criop Hen of the Woods, Fime Herdo | 32

Mushroom Risotto
Poreind Duvelles, Chanterelle,
Fried Shallor, Fine Herbo | 32

Ramp O, Urieobed Pistachio, Lemon-Honey Vinatgrette | 29

From the Sea

Tuna Tartare 34

Crispy Rice
:".Il-'iﬂ.'ﬂ'fjt’. .iullﬂ:lf. Lﬂ'l'.rbff:i

Blackened Tuna Tostadas 34
Avocade MWosoe, Sprey Havo,

Pickled Mange e Servano, Crap Lavask Tivtada

Smoked Kanrachi 27
Proaed 3 Cured Watermelon,
Cucrnber, Serrano 7 Yuzu Ponze

Sea Bass Tacos 32
n!rirflfﬁ.ﬁ ' BB{:J. Jdli'l'it'ﬂ.f;ﬂ -’I.!ﬂ‘l'ﬁ’r't’,
Prckled Mango e Servano Jam

Miso Glazed Hamachi Collar

Maki

Tabernacle | Spicy Tuna, Dragon Avocads,
Serrane, Asian Pear, Truffle Pite | 30

Midtown | Spicy Tuna, Avian Pear, Seared Tuna,
Lemon Brovn Bulter, Criopy Potate | 27

Roasted Salmon | Mango, White Aiparage,
Avocado, Soy Paper | 26

Rainbow Naruto | Tiwa. Salmen, Yellovtal
Avocads, Tobiko, Cacumber Chile Ponzu | 28

Trullle King Salmon | Spicy Salimon, Aged Sake,
Truftle Glaze, Debydrated Red Pepper | 28

Double Ahi Tuna | Spuy Tﬁm:ﬁ Mange,

Avieade, Sweed Saver Critne

Rainbow D
Tobika, Spicy Mavo e7 Horey Wersali | 28

L":-pr'r.:u T,
Avocadas Mownee, Serrane

on | Spicy Tia, Akami, Kanpacbi,

26 Kinmedai Nigiri 34 Nori Tacos 27
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Trufle, Lemon Zeat
Bara Chirashi 48

Akame, Sake Yellowtail,
Jhara, ﬂi":r.:jfr'.fl. f'lr”y Thna

Double Sashimi 26
Diry Aged Akami ¢¥ King Salmon,
]"h{.f}‘i"f Eoudoion, Seallion

Sashimi Tarte 42
Big Eye Tuna, Salmon, Yellowtad, Tobiko,
Spicy Mavo, Honey Wasabi, Sweet Sauce

3b
Lemon Adoli, Torched Lime

Entrées

Chilean Sea Bass | 72
Spler Truffled Cauliflower, Wil Garlic O,

Red Veirr Sorvel, Swommeer Truifle

Seared Ora King Salmon
Sance Vierge, Tomato Garwm, Ramp O, Fine Herba | 57

Branzino Al Cartoccio
Summier Corn Suecotash, Herlh O | 46

Papperdelle Primavera
Summer Vegetables, Roavied CGarlie Pormodore | 42

Yuzu Chilean Sea Bass | Awparages, Cacimber, Avocada,

Yorzae Mo, Spicy My Covorndd Cronch | 50

Sides 16

French Fries
Roaated Garlee 3 Mivo Aioli

Roasted Mushrooms
Aged Balwamie, Picked Herb

Roasted Garlic Mashed Potatoes

Tormato Comcansé, Roasted Peppers,

Shishito Fepperﬁ
Redd Bliw, Chives Heirfoony Tonmate, Ponzu
Baked Bnhy Zucchini Sautéed Green Beans

Terryake, Aje Pulee, Sevane Seec

Toauted Garlic Breaderumbs, Lemon 3 Herd O4



