STARTERS

Seasonal Soup
Chef's Daily Creation

16

Guacamole and Salsa
Tortilla Chips | Sliced Radish | Cucumber

22

Elote Empanadas
Charred Corn | Poblano Hollandaise | Pico de Gallo | Oaxaca Cheese | Salsa Macha | Micro Cilantro
27

Kale Caesar Salad
Wonton Strips | Grated Parmesan Cheese | Chipotle Caesar Dressing | Julienned Radish
22

Cheese & Charcuterie Board
Artisan Cheese | Cured Meats | Grapes | Berry Compote | Honey Dijon Mustard
Tangerine Chili Olives | Toasted Pepitas | Cristinis

38

Protein Additions
Jidori Chicken Breast 12 | Icelandic Salmon 14 | Lemon Garlic Shrimp 16

ENTREES

Wagyu Beef Sliders
Caramelized Onion | Gruyere Cheese | Horseradish Aioli | Homemade Pickles | Hawaiian Pretzel Bun
26

Wild Caught Blue Shrimp Aguachile
Jugo Verde | Pickled Serrano | Mango | Yuzu Pearls | Roasted Pepitas | Pomegranate | Micro Cilantro
28

Blue Crab Ramen
Truffle-White Miso Dashi | Fresno Chili | Kim Chi | Shaved Black Truffle | Beech Mushrooms | Golden Pea Shoots
527

Copper State Ranch Filet*
Ube and Nopales Salad | Szechuan Au Poivre | Broccolini with Miso Bagna Cauda | Red Pepitas Chimichurri

/1

Jidori Airline Chicken
Pipian Mole | Roasted Rainbow Cauliflower | Blistered Tomato | Shitake Croquet

56

Poblano Relleno
Herb Couscous | Trumpet Mushroom | Garlic Confit | Shallot | Corn Relish | Yellow Curry Cream

48

*Consuming raw or undercooked meats, poLltry, seefocc, shellfisn or ecgs Tay ‘ncrezse your ris< of foocoorne Tliness; especia y 7 you have certain medical conditions



