
dinner prix fixe • $60

restaurant week
JANUARY 18 - 31, 2026

No substitutions. A 20% gratuity will be added to this  
check for your convenience. Please alert your server of any food allergies. 

*Consuming raw or undercooked products such as chicken, pork,  
beef and shellfish can be hazardous to your health.

Craft Cocktail   HORNITOS PLATA LEMON DROP  •  +16

Starter
YELLOWFIN TUNA POKE

avocado, scallion, radish, soy-ginger dressing, chili oil

BLACK DIAMOND MUSSELS

garlic white wine broth, lemon, fries

CRISPY POTATO SKINS & CAVIAR

horseradish cream, american caviar

Main
STEAK FRITES

black angus flat iron, fries, au poivre sauce 

ROASTED JAIL ISLAND SALMON

forbidden rice, sweet potato puree, coconut curry

CRISPY PEKING DUCK BREAST

roasted fingerling potatoes,  
red watercress, bacon lardon, honey

DOUBLE CRAB CAKE PLATTER

old bay remoulade, choice of fries or salad

Dessert
SEASONAL CHEESECAKE   •   CHOCOLATE CAKE


