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ZENSAI

AVOCADO HUMMUS

Pickle Onion, Pomegranate, Mint
Gremolata, Feta, Cancha Corn
Add Chicken Sausage | 5

CRISPY BRUSSEL SPROUTS
Balsamic Ponzu, Tomato-Yuzu Jam,
Parmigiano Reggiano

BABY GEM SALAD
Creamy Truffle Dressing, Candies Pecans,

Crispy Pillows, Parmigiano Reggiano
Add Shrimp | 12

STRACCIATELLA
Honey, Truffle, Extra Virgin Olive Oil,
Sourdough Toast

BABA GANOUSH
Wood Oven Roasted Eggplant, Tahini,
Pine Nut Gremolata, House Pita

FAROE ISLANDS SALMON TARTARE
Fresno Emulsion, Pistachio Furikake,
Toasted Bread

GRILLED SPANISH OCTOPUS
Lime Crema, Piquillo Hazelnut,
Frisée

BLUE CRAB CROQUETTES
Grilled Corn, Aji Amarillo Aioli, Chives

CRISPY CHICKEN
Creamy Feta, Agrodolce, Negi

CORN RIBS
Aji Verde Labneh, Medizen Spice,
Organic Honey

STEAK TARTARE CRISPY RICE (4PCS)
Japanese Mustard Truffle Vinaigrette,
Asparagus, Black Garlic Aioli
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MAIN

SNAPPER

Roquette Salad, Grilled Artichokes,
Orange Supreme, Cilantro Lime,
Naban Velouté

WILD CAUGHT ORA KING SALMON
Crispy Skin, Roasted Baby Zucchini,
Poznu Buerre Blanc

BRANZINO
Tomato Vierge, Pesto Labneh,
Cripsy Capers

AIRLINE CHICKEN
Black Garlic, Spinach, Sun Dried
Tomato, Cippolini Mustard Au Jus

BABY BACK RIBS
Crimson Pomegranate Lacquer,
Mediterranean Spice, Asian Slaw

NEW ZEALAND LAMB CHOPS
Berry Demi- Glaze, Fresh Blueberry,
Truffle Mashed Potato

NEW YORK STRIP
Citrus crust, Creamy Chimichurri,
Mustarder, Baby Carrots

PRIME PICANHA
Black Garlic Miso, Jalapefio Salsa,
Au Poivre Sauce
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TO SHARE

480z TOMAHAWK STEAK
Angus Prime, Grilled
Truffle Mash,

Pickled Vegetables
Compound butter

280

400z PICANHA STEAK
Angus Prime, Grilled
Broccolini,
Pickled Vegetables,
Black Miso Garlic Rub

175

PIZZA

MARGHERITA

Fresh Mozzarella, Tomato, Basil 24

THE MEAT-ZZA
Short Rib, Soppressata, o8
Chicken Sausage, Leeks, Tomato

CHICKEN SAUSAGE

Red onion, Mozzarella, Tahini Aioli 29
Cilantro

PICCANTE

Soppressata, Tomato, Mozzarella,

Hot Honey 29
LOBSTER

Truffle, Leeks, Asiago, Bocconcini,
Lemon Zest, Italian Seasoning 32

PASTA

VESUVIO PASTA
Braised Beef Cheeks Pasta,
Wild Mushroom Au Jus

LOBSTER & SHRIMP GNOCCHI
Cioppino Broth, Broccolini, Spinach,
Calabrian Chili

SIDE

LOBSTER KAMAMESHI

Lobster Broth, Artichokes, Lobster Butter,
Corn

Add Shrimp | 12

OKINAWA POTATO
Zatar Whipped Butter, Garlic Snow,
Shichimi

WARM MUSHROOM SALAD
Brick Oven Roasted, Creamy Wafu, Grilled
Gem Hearts, Yuzu Dressing

GRILLED ASPARAGUS
Creamy Avocado, Lemon Herb Aioli

ROASTED CAULIFLOWER
Spicy Tahini, Jalapefio Salsa

BRICK-OVEN BROCCOLINI
Chermoula Vinaigrette

MUSHROOM KAMAMESHI
Renkon, Dashi Broth, Parmesan Cheese,
Truffle Butter

Add Shrimp | 12
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Thank you for joining us this evening as we take
you on a thoughtfully curated culinary journey.

Tonight's menu reflects a bold Mediterranean-
Asian influence—where vibrant, fresh ingredients
meet layered technique and global inspiration.
Each dish has been intentionally crafted to balance

brightness, depth, and precision.

This menu is a true collaboration—shaped by the

creativity, discipline, and passion of our entire

kitchen team.

We invite you to savor each course and experience

the craft behind every dish.
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DESSERT

STICKY TOFFEE PUDDING
Dates, Brown Sugar Ice Cream,
Candied Pecans, Caramel

BLUEBERRY BALSAMIC TART
Sour Cream Biscuit Cake, Mascarpone
ganache, Pate Sucrée Tart Shell

PISTACHIO CHEESECAKE
White Chocolate Matcha Gel & Ganache,
Cinnamon Poached Peach

DULCE VANILLA
Pedro Ximenez
Vanilla Bean Ice Cream

BLANC CREME
Vermouth Blanco, Vanilla Bean Ice Cream

ICE CREAM BY THE SCOOP
Chocolate Malt | Yuzu | Vanilla Bean

* Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne ilinesses. Please inform us of any dietary restrictions, so we may do our best to accomodate your needs | An automatic 20% service charge will be added to the check for 6 or more guests.
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WINE

ROUGE

SOKOL BLOSSER KALITA

COCKTAILS

BUBBLES Willamette Valley, OR 2022 23
BUBBLY
CHATEAU DE MACARD PESSAC ATIAN Rose Gin, Acid Mix,
CHATEAU DE BLIGNY GRANDE RSV Bordeaux Supérieur, France 2018 29 Rosé Crément
Champagne, France 25
MUGA EL ANDEN
PERLATO 20 Rioja, Spain, 2019 20 WICKED PAM
Prosecco, Glera Italy Tempt Gin, Celery-infused simple
syrup, Grapefruit juice,
SALENTAIN RESERVE Lemon juice, Habanero tincture
Malbec, Uco Valley, Argentina 2023 25
VALDERIZ RIBERA DEL DUERO SWEET PAPA
T illo, Spain 2020 26 Brown butter & fig fat-washed
JULIA’S DAZZLE o brantosban BHAKTA 1928, Angostura bitters
Columbia Valley, Washington 2023
MODUS ‘SUPER TUSCAN’
LOUIS PERDRIER SPARKLING o Tuscany,ttaly 2021 22 TEMPTRESS
Cremant, France Tempt Gin, Lime, Grapefruit,
Tonic
PAPALE LINEA ORO’
Primitivo Zinfandel, Puglia, Italy 2020 22
FRENCHY
BLANC Tito's, Pineapple cordial,
NINE HATS Black Infusion cherry liquor
STUHLMULLER VINEYARDS Cabernet Sauvignon, Columbia Valley WA 2022 20
Chardonnay, Alexander Valley, CA 2023 20
TORBRECK THE STEADING RED INIZIO
MUGA BLANCO 20 Red Blend, Barossa, Australia 2021 25 égﬂgg??gbse\?ﬁet Vvermouth,
Rioja, Spain, 2022 !
tA PERRIBIIERE . i oms » DIGESTIF OPA FlZz
auvignon anc, Bordeaux, France, OttO'S Ve.rmouth, )
CHATEAU ROUMIEU-LACOSTE SAUTERNES France (375ml) 95 Grapefruit soda, Crément Brut
MARIFLOR 20
Uco Valley, Argentina 2023 CHATEAU ROUMIEU SAUTERNES France (375ml) 95
NINE HATS NICOLAS SAUTERNES France (375ml) 35
Pinot Gris, Horse Heaven Hills, WA 2024 20 PEDRO XIMENEZ (202) Spain. 18
TORBRECK CUVEE JUVENILES BLANC PENFOLDS TAWNY GRANDFATHER PORT 20 Australian 137
Barossa Valley, Australia 2024 20

* Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne ilinesses. Please inform us of any dietary restrictions, so we may do our best to accomodate your needs | An automatic 20% service charge will be added to the check for 6 or more guests.

ROBERT FOLEY VINEYARDS ‘CONCLUSAO’ DESSERT WINE, Napa, CA

TAYLOR FLADGATE VINTAGE PORT ‘94, Portugal 150

| 22

LAVENDA

ATIAN Rose Gin, Homemade
lavender lemonade

SCARLET

Mezcal, Aperol, Suze aperitif,
Lime juice, Rosemary syrup,
Angostura bitters

“HEY NOW!”

Tequilefio Reposado, Italiscus,
Strawberry syrup, Rectified tea

VELVET ESPRESSO MARTINI
Tempt Gin, Kahlua, Espresso

LEMON & ROSE

ATIAN Rose Gin, Luxardo Bitter Bianco,

Cocchi Americano, Rosé Crémant

HAPPY MALAKA

Skinos Mastiha, Clarified Grape
juice, Club soda, Angostura bitters

ISLAND GIRL

ATIAN Rose Gin, Lychee, Mango,
Coconut syrup, Lime juice

BEER

BUDLIGHT LAGER

STELLA ARTOIS LAGER

|12

WOOD CHUCK AMBER HARD CIDER

KONA BIG WAVE ALE

LEFFE BLONDE
ISLAMORADA ALE

INEDIT DAMM WHEAT
MIAMI WEISS HEFEWEIZEN

GOOSE ISLAND [PA

SIPPERS

AVERNA 18
MONTENEGRO 18
FERNET MENTA 18
TEMPT LOCAL GIN 18
FRANGELICO 18
CYNAR 18
SAMBUCA 18
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