
SNACKS


SHIGOKU OYSTER	 5


Whipped Horseradish | Green Apple


LOBSTER CHIPS	 24


Creamy Wasabi | Watermelon Radish | Finger Lime


CRAB AND CAVIAR	 35


Dungeness Crab | Golden Ossetra Caviar | Yuzu Sabayon


ARANCINI	 9


Roasted Poblano | Oaxaca Cheese | Lime 


PARKER HOUSE ROLLS	 10


Stepladder Creamery Cultured Butter


APPETIZERS


SHINKO PEAR SALAD	 19


Brokaw Avocado | Black Sesame | Yogurt | Butter Lettuce 


ROASTED TOMATO BISQUE	 21


Rosemary Gremolata | Coppa | Caramelized Onion | Sourdough Grilled Cheese


SPANISH OCTOPUS	 30


Artichoke | Panisse | Romesco | Picholine Olive Tapenade


RICOTTA DUMPLINGS     +$30 ADD FRESHLY SHAVED BLACK TRUFFLE	 35


Brown Beech Mushrooms | Honeynut Squash | Pumpkin Praline


ENTREES


BRICK CHICKEN	  39


Fideuà | Piperade | Chorizo | Saffron | Capers


RED LENTIL CRÊPE	 35


Kabocha Squash | Fennel | Oyster Mushroom | Spiced Tomato Curry | Finger Lime


KATAIFI-WRAPPED JOHN DORY	 44


Yukon Gold Potato | Mustard Greens | Fines Herbes | “Tartare” Sauce


BERKSHIRE PORK CHOP 	 46


Melted Leeks | Shallot Crumble | Sour Apple | Brown Butter-Cider


SHORT RIB PITHIVIER	 53


Oxtail | Sweetbreads | Cremini Mushroom | Sauce Bordelaise 


A5 JAPANESE WAGYU BEEF RIBEYE	 115


Maitake Mushroom | Black Garlic | Cashew | Koshihikari Rice


Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 


your risk of food-borne illness. To help provide health benefits for our team, an 8% 


surcharge will be added to all sales. If you would like this charge removed, 


please let our staff know. Thank you for dining with us and supporting our staff!



CHAMPAGNE


Pierre Gimonnet | "Sélection Belles Années" | Blanc de Blancs | 1er Cru | NV	 27


Gaston Chiquet | “Tradition” | Dizy | 1er Cru | NV	 26


Paul Bara | "Grand Rosé" | Bouzy | Grand Cru | NV	 29


WHITE


Selbach-Oster | Riesling | “Zeltinger Himmelreich” | Kabinett | Mosel | 2020	 19


Prager | Grüner Veltliner | "Hinter der Burg” | Federspiel | Wachau | 2021	 25	 


François Carillon | Chardonnay | Burgundy | 2020	 29


RED


Marcel Lapierre | Morgon | "Cuvée N" | Beaujolais | 2022	 28


Seabold Cellars | Pinot Noir | "Pelio Vineyard -East Ridge" | Monterey | 2019	 25


López de Heredia | "Viña Bosconia" | Reserva | Rioja | 2011	 26


Band of Vintners | Proprietary Red | Napa Valley | 2021	 29


SWEET WINES


Saracco | Moscato d’Asti | Piedmont | 2023	 15


Huet | Vouvray | "Clos du Bourg" | Demi-Sec | Loire Valley | 2022	 21


Királyudvar | Tokaji | "Cuvée Ilona” | Tokaj | 2016	 29


Bodegas Toro Albala | Pedro Ximénez | "Don PX - Convento Selección" | Montilla-Moriles | 1946 | 1 oz.	 49


D’Oliveiras | Malvasia | Madeira | 1990 | 1 oz.	 29


Dow’s | "20 Years Old” | Tawny Port | NV	 24


BEER and CIDER


Echigo | Lager | “Koshihikari" | Nigata | 500ml	 23


Russian River Brewing Co. | Double IPA | "Pliny the Elder" | Santa Rosa | 510ml	 24


Eric Bordelet | Poiré | “Granit” | Normandy | 2019 | 750ml	 69


HOUSE COCKTAILS


Bella Bolla | Prosecco | Vino Aperitivo | Orange	 24


Goose Got Me Loose | Vodka | Coconut | Gooseberry | Lemon | Greek Yogurt	 24


Kiwi Have Another? | Mezcal | Cachaça | Passionfruit | Whey | Élixir Végétal	 23


My Milkshake… | Gin | Rum | Mandarin | Coconut Water | Cream	 23


Pomelo Daisy Flower | Reposado Tequila | Guava | Pamplemousse | Dry Curaçao | Lemon	 24


P-Funk | Scotch | Lemon | Ginger | Mead	 23


Cocchi-Cola | Rye | Cocchi | Amaro	 23


Old-Fashioned | Bourbon | Vanilla Demerara | Orange Bitters	 24



