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APPETIZER

* NV Sebastian Girost Champagne Rosé Brut | Champagne, France - 25/gl *

FLUKE CRUDO 16

carrot & daikon salad, trout roe, 24-hour house ponzu

WARM CRAB & SPINACH DIP 18

wonton chips

ENTREE

* '22 Surrau Vermentino di Gallura 'Sciala' | Sardinia, Italy - 16/gl *

* '22 Chelti Saperavi 'Heritage' Red Wine | Republic of Georgia - 16/gl *

ROASTED BRANZINO 38

roasted red pepper puree, radish salad,
charred lemon, herb beurre blanc

SURF & TURF 74

8oz tenderloin, butter-poached lobster tail,
garlic mashed potatoes, braised greens, red wine demi

DESSERT

* The Rare Wine Co. Boston Bual Madeira | Madeira, Portugal - 18/gl *

FLOURLESS CHOCOLATE TORTE 14

chantilly cream, macerated strawberry, mint
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