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Ciabatta/Balsamic/Olive 0il 9

In the Raw
Yellowtail/Tiger’s Milk/Radish/Fresno Chili 24

Spicy Salmon Tartare Cones/Avocado Mousse/Salmon Caviar 21
Spicy Chili Tuna/Crispy Arancini 25

Hawaiian Bigeye Tuna/Caviar/Creme Fraiche/Shrimp Chips 28

Starters
Salt & Pepper Calamari/Aioli Nero/Blistered Shishitos/Lime 23
Ceasar/Romaine Lettuce/Parmesan/Anchovies/Croutons 20
Fia Italian Chopped Salad/Truffle Vinaigrette 21
Burrata/Jamon Iberico/Figs/Candied Pecans 25
Grilled Spanish Octopus/Salsa Macha/Grilled Avocado 28
Beet & Endive Salad/Crispy Goat Cheese/Duck Prosciutto/Candied Pistachios 20

Handmade Pastas
Tortellini/Porcini Mushroom/Spinach/Pearl Onion 34
Handmade Cavatelli/Parmesan/Brown Butter/Fresh Shaved Black Truffle 39
Lasagna/”Impossible Meat” Bolognese/Spinach/Almond Béchamel 30
Lobster Capellini/Basil/San Marzano Tomato 38
Sweet Corn Agnolotti/Blue Crab/Sauce Cardinal 32
Lamb Sugo Pappardelle/Mint/Ricotta/Rosemary 32

Farmer’s Market
Grilled Corn/Brown Butter/Freshly Shaved Black Truffle 28
Tender Stem Brocollini/Meyer Lemon/Calabrian Chili/Almonds/Garlic 21

Crispy Brussels Sprouts/Pomegranate/Nuoc Cham 20

Char-Grilled Cauliflower/Hummus/Sweet & Sour Pistachios 20

From The Grill
Please inquire with your server about our seasonal

and market driven daily specials from the grill.

Entrées
Roast Branzino/Spinach/Chanterelles/Corn/Sauce Vin Jaune 54
Seared Diver Scallops/Butternut Squash/Almonds/Fuji Apples/Pancetta 44 Tz
Seafood Risotto/Lobster/Shrimp/Scallops/Octopus 46
Mary’s Organic Chicken ‘Parmesan’/Mozzarella di Bufala/Pomodoro 39
Char-Grilled Lamb Chops/Tempura Eggplant/Baby Turnips/Yogurt 46
16 oz Bone-in Filet/Sottocenere/Potato Gratin/Truffle Butter 75

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

v A 4% CHARGE IS ADDED BY THE RESTAURANT TO ALL CHECKS TO HELP OFFER HEALTHCARE COVERAGE TO OUR EMPLOYEES.
PLEASE LET US KNOW IF YOU HAVE QUESTIONS. THANK YOU FOR SUPPORTING A HEALTHIER STAFF.
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