
baby kale | bisque | tomatoes chives  
spicy breadcrumbs  
*vegan option available  

APPETIZERS

PORK BELLY
hoisin sauce | coconut chayote salad
cilantro | chicharrón dust

CAULIFLOWER POPCORN 
tempura battered | orange sauce 

15

FRIED CALAMARI
lemon pepper aioli | pimentón 

19

SHRIMP CEVICHE
coconut leche de tigre | grilled pineapple 
jalapeños | avocado | tostones 

18

CROQUETAS DE BACALAO
roasted garlic | asparagus sauce

18

WAGYU BEEF SLIDERS
pepper jack cheese | caramelized onions  
black garlic aioli

22

four mini empanadas | aioli
EMPANADAS DEL DÍA 14

GRILLED OCTOPUS
romesco sauce | rustic potatoes  
pearl onion escabeche | pimentón
ají vinaigrette

26

55

36

MP

45

SIDES

yukon mashed potatoes 

mushroom confit

tostones

buttered asparagus
broccolini

seasonal sauteéd vegetables

truffle fries 
parmesan fingerling potatoes

truffle mac & cheese

SOCIAL FAVORITES
SEABASS
porcini risotto | shallots | orange beurre blanc 

SALMON STEAK 12oz 
oven roasted potatoes | mustard caviar
baby kale | cognac cream  

WHOLE LOCAL FISH    
salsa criolla | tostones | arugula salad

LOBSTER* CRESTE DI GALLO 

RABBIT RAGU
local rabbit | ricotta gnocchi | parmesan 

BEEF SHORT RIBS
mamposteao risotto | carrots 
pickled mustard seeds | au jus 

AIRLINE CHICKEN 
batata canol | avocado cream 
recao chimichurri

PORK TENDERLOIN 
white bean longaniza stew 
plantain gremolata | queso fresco 

RIBEYE 20oz
chimichurri | truffle mac & cheese
seasonal vegetables   

26

35

26

28

75

NY STEAK 14oz
black pepper crust | pearl onion cream
parmesan fingerling potatoes 

52

FILET MIGNON 8oz 
creamy yukon mash | marsala demi-glace
wild mushroom confit 

58

12

16

SALADS
PEACH & PROSCIUTTO 
arugula | tapenade | labneh | pine nuts
sweet lime vinaigrette 

TOMATO & BURRATA SALAD 
puttanesca relish | roasted cherry tomatoes
roasted tomato oil | sourdough bread

TROPICAL GREENS 
pickled pearl onions | goat cheese
marcona almonds |  shallot vinaigrette  

19 

18

21

THE MEDITERRANEAN
crispy greens | cucumbers | kalamata olives 
tomatoes | red onions | red wine vinaigrette

9

add: 
 grilled salmon 14 | grilled chicken 12 | tender pork 13 | broiled beef 16 | butter shrimp 18  

BEEF CARPACCIO
prime tenderloin |  arugula 
shaved parmesan | truffle gelato
mustard grain sabayon 

24

16

ENTREES

37

Consuming raw or undercooked meat, poultry, fish, shellfish or eggs may increase your risk of food-borne illnesses

oriental slaw | avocado | seaweed salad
wonton shells 
*vegetarian option available 

SPICY TUNA* TACOS 21

oven roasted potatoes

vegangluten free

18


