
Sides 
 

                      Mushrooms 14                                             Broccolini 8 
                 Radish | Chives | Chicken Stock                                Ember Charred | Cured Egg yolk | Olive Oil  
 

                 Roasted Carrots 12                                              Fries 12 
           Carrot Puree | Hazelnuts | Goat Cheese                                  Vinegar | Roasted Garlic Aioli   
 

                 Loaded Potato 18                 Grilled Sourdough 8 
Butter Sauce | Smoked Trout Roe | Chives | Micro Greens              Honey & Thyme Butter 

 
 
 

 
 

 

Hand Made Pasta 
 

Spaghetti A La Chitarra 24                             Lasagna 28 
House Wagyu Made Bolognaise | 24-month-Old pecorino          Crispy on all sides | Marinara | 24-Month-Old      
                                                                                                       Pecorino 
 

Girasol 32                                                           Agnolotti 22 
Poached Crab | Squid Ink | Chives                                               3 cheese Blend | Sweet Corn | Chives  
Butter……… lots of butter                                                       Add Truffles +MKT 
 

Burger 26 
Short Rib Blend | Fire Roasted Peppers 

Caramelized Onions | Aioli | Arugula | Fries 
 

 
 
 

 
 

Sea 
 

Wood Fired Branzino* 30 
Blistered Cherry Tomato | Fried Capers | White 

Wine | Chives | Extra Virgin Olive Oil  
________ 

 

Chilean Sea bass* 48 
English Peas | Lemon Butter Sauce | Chive Oil  

Add caviar 32 
________ 

 
Grilled Scallops* 70 

Shaved Guanciale | Pickled Fresno’s  
Grilled Sweet corn | Corn Soup  

________ 
 

Blue Fin Tuna Au Poivre* 39 
Green Pepper Corn | Sun Choke  

Green Onion Salad 
 
 

 
 

Land  
 

Veal Tomahawk* 52 
24 Day Dry Aged | mole Negro | Bitter Greens Salad 

Smoked Olive Oil  
________ 

 

Brick Chicken 34 
Charred Broccolini | Crispy Onion | Capers 

Wood Fired Fingerling Potato 
________ 

 
Duck Breast* 62  

Slow Roasted | Carrot Puree | Micro Carrots  
Arizona Pinecone Syrup | Hazelnuts  

________ 
 

2lb Dry Aged Prime Bone in Ribeye* 160 
Cauliflower Puree | charred onion Petals 

Wild Mushrooms | demi-Glace 
 
 

 
 

_________________________________________________________________ 
 

Chefs Tasting Menu 
 

180 
7 courses | Our Chefs Favorites from throughout the menu 

Everyone in the party must participate  
Wine Pairing 135  

_________________________________________________________________ 
 
 
 

 
 

Raw Bar  
 

Oysters* MKT 
Chefs Preparation 

 
 

Crudo* 24 
Persimmons | Dill | Citrus | Chives   
Smoked Trout Roe | Fresno Pepper 

Pickled Shallots | Ginger Tea 
 

Steak Tartar* 18 
Dry Aged | pecorino | Chive | Smoked Olive Oil 

Egg yolk Emulsion | Charred Sourdough 
 

Tuna Carpaccio* 22 
Basil Cucumber Salsa | Citrus  

Ember Charred tomato | Micro Cilantro 
Dill | Toasted Sesame Seeds | Fresno Peppers 

 

 
 

Starters 
 

Heirloom Tomato salad 12 
Balsamic | Thai Basil | Tomato Water  
Extra Virgin Olive oil | Mozzarella 

Radish | Basil Oil 
 

Garden Salad* 14 
Roasted Beets | Pistachio Pudding  
Citrus | Frisse | Seasonal Herbs  

Goat Cheese 
 

Foie Gras Torchon* 26 
Pumpkin | Pomegranate  

Seed Granola | Charred Sourdough 
 

Chawanmushi* 45 
Smoked Bone Dashi | Chives | Ossetra Caviar 

Add Champagne you deserve it! 
Dom Perignon 85  

 

 
 

 

THESE ITEMS MAYBE SERVED RAW OR UNDERCOOKED *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS * *20% AUTOMATIC GRATUITY ON ALL PARTIES 0F 6 OR MORE* 


