


from the raw bar
K A M P A C H I  A G U A C H I L E  (gf ) 2 3

charred sh i sh i to,  red  on ion,  mango, 
he i r loom symphony tomatoes, 

yuzu l ime dress ing

-  S U G G E S T E D  PA I R I N G  -
K O J I M A  S O H O N T E N ,  T O K O

J U N M A I  Y A M A G A T A
3oz  |  13

BRANT LAKE WAGYU 
BEEF CARPACCIO  26

pecor ino cheese,  p ick led sh imej i  mushroom,
horserad ish  a io l i ,  b roken caper  v ina igret te,

mi lk  bread croutons

-  S U G G E S T E D  PA I R I N G  -
G R A T A V I N U M  ‘ 2 Π R  ’ 

grenache/car ignan/syrah ,  p r io rat

3oz  |  17

land & sea
WILD SIDESTRIPE PRAWN 

RISOTTO (gf ) 42
sweetcorn ,  roasted asparagus, 

pecor ino cheese 

-  S U G G E S T E D  PA I R I N G  -
E. GUIGAL

viogn ie r / roussanne

6oz  |  17

 HAIDA GWAII HALIBUT 52 
hei r loom symphony tomatoes,

gnocch i ,  ndu ja  & fava  bean ragout , 
cau l i f lower  puree

-  S U G G E S T E D  PA I R I N G  -
SOKOL BLOSSER ‘DUNDEE HILLS’ 

pinot  no i r  

6oz  |  34

CHURRASCO WAGYU 
FLAT IRON (gf ) 72

8oz,  snake  r iver  fa rms Idaho 
gar l ic  & herb  mar inade,  roasted corn , 

sweet  peppers,  ch imichurr i  sauce 

-  S U G G E S T E D  PA I R I N G  -
CARPINETO ‘GRAN SELEZIONE’   

ch iant i  c la s s i co

6oz   |  36

dessert
YUZU & VANILLA BEAN

 CRÈME BRULEE 15
yuzu zest  b i scot t i

-  S U G G E S T E D  PA I R I N G  -
TOKAJ ASZU CHATEAU DERESZLA

2oz  $19

-  CO C K TA I L  - 
NITRO ESPRESSO MARTINI

grey  goose,  c loud house  cof fee  rum,
kah lua ,  espresso

2oz  |  22

(GF) = GLUTEN FREE


