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Shared Desserts
Brown Butter Cake 
raspberry foam, mango puree and scoop of Pistachio Gelato on top.

Dulce de Leche 
Caramel-infused cake, caramel pearls garnished with coconut cream and raspberries.
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Sopa de Elote 
Brenwood corn, jalapeño, Lime, cotija cheese, chive.

Clam Chowder 
fresh clams, tender potatoes, sweet onions, & crisp celery,all simmered 
in a flavorful seafood broth, topped with smokey bacon bites.
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Shigoku Oyster Shooters  
 Chive oil, salsa molcajete, salsa verde, local micro greens. Served in a pair

Baja Camarones Crostini 
Roasted shrimp, chive oil, Molcajete Sauce.

*

* Served raw or undercooked or contains raw or undercooked ingredients.
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.

Choose 1
Citrus Miso Glazed Salmon 
Roasted Yukon gold potato, charred broccoli, Mango pico, Chipotle Sauce.

Roasted Seasonal Mushroom (vegetarian) 
Seaweed salad, house coconut cream, chive oil, Yukon gold potatoes, Mushroom.

Gulf Shrimp Tacos 
Aleppo seasoned pan seared shrimp, mango salsa, avocado smash, chive oil.

Birria Short Ribs 
Nantes carrot purée, local micro greens, scallops, Cotija cheese, pickled onions, broccoli. 

Roasted Split Red Snapper  
Salsa verde, salsa molcajete, chive oil, fresh lime juice, local micro greens.
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Four-Course  for ~$45~Đ


