
CHEFʼS CURATED MENU

——————  APPETIZERS  ——————
SERVED FAMILY STYLE

CHOOSE FIVE

WHITE TRUFFLE AMERICAN STYLE KOBE TARTARE
CAPERS ∞ CHOPPED EGG ∞ RED ONION GRILLED CROSTINI

TUNA TARTARE
GINGER ∞ SOY ∞ AVOCADO SMASH MANGO MOLE CITRUS FOAM

KING SALMON ROLL (2 per P)
FURIKAKE ∞ EEL SAUCE ∞ SCALLIONS SMOKED TEMPURA FLAKES

OYSTERS ROCKEFELLER 
  SPINACH ∞ BACON ∞ TRUFFLE ∞ PARMESAN ∞ BÉARNAISE 

JUMBO SHRIMP COCKTAIL (1 per P)

ROASTED CAULIFLOWER
LEMON ∞ CAPERS ∞ PARMESAN ∞ CAULIFLOWER PURÉE

WAGYU BEEF RIBS (1 per P)
JALAPEÑO COLESLAW ∞ RED CURRENT BBQ SAUCE

——————  SALAD  ——————
SERVED FAMILY STYLE

GRILLED KALE SALAD
KALE ∞ ROMAINE ∞ TOASTED PANKO

ARMESAN ∞ SOURDOUGH CROUTONS

——————  ENTRÉES  ——————
CHOICE OF

14OZ BONE-IN FILET

7OZ WAGYU A5 FILET MIGNON

16OZ PRIME RESERVE RIBEYE

DUAL BUTTER ROASTED LOBSTER TAIL

CHEFʼS SELECTION VEGETARIAN OPTION

SEABASS
TRUFFLE MASH ∞ WILD MUSHROOMS

SWEET CORN ∞ TOMATO CONCASSÉ ∞ TRUFFLE NAGE ∞ SOY BEAN

——————  SIDES  ——————
SERVED FAMILY STYLE

LOBSTER MAC & CHEESE

CRISPY BRUSSELS SPROUTS

SCALLOPED POTATOES WITH GOAT CHEESE

WOOD GRILLED BROCCOLINI

——————  SAUCES  ——————
SERVED FAMILY STYLE

HOUSE MADE MM A-100

PEPPERCORN COGNAC

ATOMIC HORSERADISH TRUFFLE

TRUFFLE BUTTER

——————  DESSERTS  ——————
SERVED FAMILY STYLE

MM DESSERT SAMPLER


