
Cocktail
LOVE AT FIRST SIP 15 

Ketel One Botanical Peach & Orange Vodka, Metcalfe 
Raspberry Liqueur, Peach Puree, Aguila Sparkling Rosé

Sushi 
SURF’S TURF MAKI 25

Shrimp Tempura Maki with Charred Scallions 
and Cucumbers, Topped with Kalbi Marinated Beef, 
Caramelized Sweet Tamari, Ponzu, Sesame Seeds, 

Scallions Togarashi 

PAIRED WITH LA CAÑA ALBARIÑO 13

Appetizers
OYSTER ROCKEFELLER 19

4 Oysters Baked in Garlic Crumbs, Spinach, 
Parmesan and Bacon Strips 

PAIRED WITH PAUL BUISSE TOURAINE 12

BRAISED BEEF BAO BUN 18
Braised Beef in Crispy Fried Bao Buns with 

Cucumber and Onion Slaw 

 PAIRED WITH MACROSTIE PINOT NOIR  17

Entrée
STUFFED BAKED LOBSTER 52 

Crab Stuffed Lobster in A Shell Baked In Butter Sauce with 
Lemon Herb Cous Cous and Charred Broccolini  

PAIRED WITH RAEBURN CHARDONNAY  14

Dessert Special 
S'MORE LOVE 12

Graham Cracker, Chocolate Cremeux, Toasted Vanilla 
Meringue, Graham Crisp, Raspberry Anglaise

Please note: Before placing your order, please inform your server if a person in your par ty has a food allergy.
*Consuming raw or undercooked meat or seafood may increase the risk of foodborne illness.


