
DINNER PLATES

STARTERS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*

SIDES

SAUCES & ACCESSORIES

CLASSIC CAESAR SALAD | 8
CRISPY CAULIFLOWER & COTIJA | 11
GRILLED BROCOLLINI & LEMON | 10

 
GRILLED MUSHROOMS & CHIMICHURRI | 13

CREAMED CORN & JALAPENO | 11
 

CRISPY BRUSSELS SPROUTS & MISO | 12
 

SHOESTRING FRIES | 8
TRUFFLE FRIES | 11

RICOTTA RAVIOLI “ALLA VODKA” | 32
Calabrian Pepper, Tomato

Cream & Roasted Garlic

PASTA CARBONARA* | 39
Black Truffle, Bacon,

Breadcrumbs & Egg Yolk

8 OZ, CHILEAN SEABASS | 46
Miso Glazed, Jalapeño & Lime

Creamed Corn

BRANZINO MEUNIERE | 44
White Wine-Citrus Butter Sauce

& Broccolini

ONE POUND CHICKEN “PARM” | 39
California Pomodoro, Basil,

& Mozzarella

GRILLED IBERICO PORK PRESA | 44
Ginger Kale Salad, Guava Teriyaki

& Black Sesame

WAGYU SMASH BURGER | 26
Caramelized Onion, Cheddar,

Brioche & Shoestring Fries

SLOW COOKED SHORT RIBS | 44
Butternut Squash, Buttermilk-Brussels 

Slaw & Smoky Bordelaise

BRANDY AU POIVRE | 7
HERB CHIMICHURRI | 4

RED WINE & ONION DEMI GLACE | 7
BLACK GARLIC “A1” | 4

MOJO BUTTER | 5
BLUE CHEESE CRUST | 9

SOFT BAKED POTATO ROLLS | 9
Maple-Brown Butter &

Flaky Sea Salt

CRISPY FARMERS CHEESE | 12 
Cornmeal Crusted & Seasonal

Fruit Compote

PULLED BURRATA | 22
Roasted Butternut Squash Salad, 
Hazelnut, Basil & Aged Balsamic

BRUSSEL SPROUTS CAESAR SALAD | 18
Parmigiano Reggiano, Crispy

Brussel Sprouts
& Breadcrumbs

ROMAINE “WEDGE” | 17
Applewood Smoked Bacon, Bleu

Cheese, Baby Tomato
& Pickled Red Onion

AMERICAN CAVIAR SERVICE | 24 
Salt and Vinegar Tater Tots
& Everything Sour Cream

YELLOWFIN TUNA TIRADITO* | 23
Passionfruit Vinaigrette, 

Sweet Corn Criolla & Lime

AMERICAN WAGYU STEAK TARTARE* | 22
Peanuts, Herbs, Cucumber 

& Crispy Shallots

STEAKS & CHOPS

8 OZ. CENTER-CUT FILET MIGNON | 60

10 OZ. AMERICAN WAGYU FLANK STEAK | 42

14 OZ. PRIME NEW YORK STRIP STEAK | 64

22 OZ. DRY AGED PRIME BONE-IN RIBEYE | 88

FLAT-TOP HALF CHICKEN | 32



Lor

SPECIALTY COCKTAILS |
SIBERIAN KISS

Grey Goose Vodka, Chareau Aloe Liqueur, Lime,  English Cucumber & Mint

POST-IT NOTE 
Una Vodka, French Orange Liqueur, Lambrusco, Citrus & Orange Bitters

THE BLACK PARADE 
Bombay Sapphire Gin, St. Germain, Strawberry, Activated Charcoal & Pepper

STILLWELL ANGEL
No. 3 London Dry Gin, Lemon, Crème De Peche & Giffard Apricot Liqueur

MR. PINK 
Havana Club Blanco, Chinola Passionfruit Liqueur & Coconut Cordial

PUNCH’S PUNCH

DOLORES STREET 
Patron Tequila Blanco, Ancho Reyes Verde, Lychee & Sweet and Sour Salt

THE BIRDS & THE BEES 
 Mezcal, Orange Blossom Honey & Florida Grapefruit

JAZZ FLUTE 
Aberfeldy 12 Year Scotch, Carpano Antica Vermouth, Aperol & Orange

E.H. OLD FASHIONED #2
Angel’s Envy Bourbon, Crème De Cacao, Hazelnut Liqueur & Cacao Tuile

LOCAL DRAFT BEERS | 8

ZERO-PROOF | 11

CASABLANCA
RITUAL ZERO PROOF GIN ALTERNATIVE, CUCUMBER, MINT, LIME & SODA WATER 

PG-13
VANILLA INFUSED RITUAL GIN, PASSIONFRUIT, LEMON & SPARKLING N/A ROSÉ

SQUARE PANTS
PINEAPPLE, COCONUT, LIME, GRENADINE & CHERRY

NO MAMES LAGER
16 OZ.

NO MAMES DARK LAGER
16 OZ.

EVER HAZE IPA
16 OZ.

Brugal 1888 Aged Rum, Banana Liqueur, Orgeat & Lemon

18




