
A M A Y A

S T A R T E R  

caesar
leopard gem, crouton, parmesan 

mustard frill "waldorf"
frissée, celery, shropshire blue, grapes,
walnut, apple vinaigrette

D E S S E R T

spiced chocolate pot de crème
mezcal caramel, crunchy mousse

yogurt cake 
strawberry rhubarb, green apple 

M A I N

striped bass 
brassicas, tidal vegetables, leek fumet

pork chop 
apple | mustard seed

beetroot risotto
granny smith | watercress | parmesan 

E X E C U T I V E  C H E F  •  B R Y N  M C A R T H U R            C H E F  D E  C U I S I N E  •  J A R E L L  T U C K E R      

 A 20% service gratuity will be added to all parties. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or

baked foods and mercury in fish, which are known to the State of California to cause cancer and birth defects or other

reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant.

M A R C H  2 6  -  A P R I L  2 ,  2 0 2 3

D I N N E R  $ 6 0  P E R  P E R S O N


