Starters
Soup of The Day 11

Hamachi Crudo 26
Hamachi, avocado mousse, smoked trout caviar

Grilled Head-On Prawns 24
Salsa verde, roasted garlic, EVOO,
house-made focaccia

Diver Scallop Crudo 28
Celery root rémoulade, sea grapes or sea beans,
avocado, caviar

Beef Carpaccio 24
Wagyu beef, shaved parmigiano,
horseradish cream, arugula

Foie Gras Tartlet 26
Fresh figs, figs compote, Foie gras filling, EVOO

Eggs, Mushrooms & Truffles 28
Soft-poached farm egg, roasted wild mushrooms,
porcini foam, brioche croutons, shaved truffle

Salads

Heirloom Tomato & Burrata Di Bufala 22
Fresh burrata, basil caviar, Castelvetrano olives,
Thai basil green oil

TOC Caesar 20
Baby gem lettuce, 24-month aged Parmigiano Reggiano,
house-made Caesar dressing, focaccia croutons

Garden Greens 18
Shaved market vegetables, frisée, watercress,
lemon vinaigrette

Organic Baby Kale 19
Baby kale, fresh berries, house-made candied
walnuts, balsamic dressing

Quinoa Salad 18
Tri color quinoa, fava beans, queso fresco,
radishes, baby arugula, lemon vinaigrette

‘Main Courses

Spanish Octopus 46
Saffron potato foam, crispy potatoes

Miso Glazed Salmon 35
Baby bokchoy
Diver Scallops 49

Asparagus purée, poached asparagus, purple
potato chips, smoked trout caviar

Bone-in Veal Milanese 58
160z bone-in flatten veal fillet, grissini rub,
arugula, EVOO

Summer Chicken Succotash 28
Free range grilled chicken breast,
corn succotash, fava beans, heirloom tomatoes

Slow-Roasted Bone-In Short Ribs 68
320z short ribs, persillade crust, miso glacé

Wagyu Tenderloin 64
8oz Sneak River Farm gold label Wagyu filet,
black olive puree, mix salad

Crispy Duroc Pork Belly 31
Sautee Kale, brocolini al aglio

Housemade Fettuccine Cacio e Peppe
Summer Black Truffle 36
Hand-cut egg pasta, cultured butter,

24-month aged Parmigiano Reggiano,

shaved summer truffle

Sides $8

Super Green Spinach Pomme Pure
Grilled Asparagus Truffle French Fries
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Desserts $12

Yuzu Key Lime Tart
Toasted ltalian Meringue, Raspberry Gel

Creme Brulee Flambee
Vanilla Infused French Custard

Vanilla Cheese Cake
Graham Crumble & Mix Berries

Chocolate Pistachio Tart

Pistachio Brownie, Crispy Halzenuts,

Chocloate Ganache
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Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.





