
Focaccia/Balsamic/Olive Oil 9

In the Raw
Yellowtail/Tiger’s Milk/Radish/Fresno Chili 23

Spicy Salmon Tartare Cones/Avocado Mousse/Salmon Caviar 19

Spicy Chili Tuna/Crispy Arancini 23

Filet of Beef Carpaccio/Aged Parmesan/Cipriani Sauce 24

Starters
Whole Leaf Caesar/Parmesan/Anchovies/Croutons 20

Fia Italian Chopped Salad/Truffle Vinaigrette 20

Burrata/Cara Cara Orange/Jumbo Asparagus/Marcona Almonds 19

Charred Radicchio/Romaine/Broccolini/Parmesan/Truffle Aioli Dressing 16

Grilled Spanish Octopus/Salsa Matcha/Grilled Avocado 25

Chicken Liver Mousse/Toasted Brioche/Blueberry Compote 19

Jamón Ibérico de Bellota 34

Handmade Pastas
Tortellini/Porcini Mushroom/Asparagus/Spinach/Pearl Onion 32

Handmade Cavatelli/Parmesan/Brown Butter/Fresh Shaved Black Truffle 36

Lasagna/”Impossible Meat” Bolognese/Spinach/Almond Béchamel 28

Handmade Capellini/Lobster Bolognese/Basil/San Marzano Tomato 36

Sweet Corn Agnolotti/Blue Crab/Sauce Cardinal 29

Farmer’s Market
Grilled Corn/Brown Butter/Freshly Shaved Black Truffle 26

Tender Stem Brocollini/Meyer Lemon/Calabrian Chili/Almonds/Garlic 19

Crispy Brussels Sprouts/Pomegranate/Nuoc Cham 18

Char-Grilled Cauliflower/Hummus/Sweet & Sour Pistachios 19

From The Grill

Please inquire with your server about our seasonal

and market driven daily specials from the grill.

Entrées
Seared Diver Scallops/Fava Bean Risotto/Sweet Potato/Rosemary 39

Seafood Risotto/Lobster/Shrimp/Scallops/Octopus 46

Branzino/Grilled Hipsi Cabbage/Romesco/Hazelnuts/Garlic Aioli 46

Mary’s Organic Chicken ‘Parmesan’/Mozzarella di Bufala/Pomodoro 34

Char-Grilled Lamb Chops/Eggplant Parmesan/Lebneh/Blistered Tomatoes 46

Beef Wellington/Bacon Wrapped Asparagus/Red Onion Marmalade 62

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



COCKTAILS

SHAKEN...

PINK PANTHER 17
Vodka, Fresh Lemon, Cactus Pear, Ginger,
Aquafaba, Cinnamon

MOULIN ROUGE 17
Gin, Fresh Lemon, Raspberry, 
Rouge, Select, Cacao

BEACHCOMBER 18
Bacardi Ocho, Passion Colada, Fresh Lime, 
Nonino, Vanilla

BRIGHTER DAYS 17
Bourbon, Fresh Lemon, Honey, 
Amaro dell Etna

WAKE UP CALL 17
Belvedere vodka, 
Freshly Brewed Espresso, Vanilla Bean

ABOVE WATER 17
Tequila, Fresh Lime, Orgeat,
Braulio, Cucumber

SMOKE SHOW 18
Mezcal, Passion Fruit, Fresh Lemon, 
Clement d’Orange, Pepper Heat

FRESH BEATS 18
Mezcal, Fresh Lime, Strawberry Honey,
Averna, Basil, Sparkling Water

ADELAIDE SPRITZ 16
Gin, Lime, Raspberry, Ginger, 
Hint of Basil, Sparkling Wine

FIA SPRITZ 16
Vino Chinato, St. Germain, Elderflower
Sparkling Wine

STIRRED...

FIG JAM 18 - Mezcal, Rubino, Rosato, Bitters, Orange Twist

LOST & FOUND 18 - Bourbon, Zucca, Angostura, Orange Twist

 CLASSIC...

 PEACH ROSEMARY COLLINS 18
 Grey Goose Essence, Fresh Lemon, Peach, Rosemary, Sparkling Water

 FITZGERALD 17
 Roku Gin, Fresh lime, Angostura
 
 PALOMA 17
 Volcan Blanco Tequila, Grapefruit, Fresh Lime, Tonic

 JAPANESE PENICILLIN 18
 Toki Japanese Whiskey, Fresh Lemon, Ginger, Honey

 WHITE NEGRONI 18
 Sipsmith Gin, Bianco, Suze, Grapefruit Twist
 
 OLD FASHIONED 17
 Woodinville Bourbon, Demerara, Angostura, Lemon & Orange Twists

 BEER

 Birra Moretti - Pale Lager 8   
 Green Flash Brewing Co. - West Coast IPA 9
 Calicraft Brewing Co. - Tiki Time Tropical Wheat 9
 The Bruery - Ruekeller Helles 12 (Pint)
 Belching Beaver Landing - Deftones Phantom Bride IPA 12 (Pint)

(Parties of 6 and more will include a 20% service charge on the final bill. This service charge is subject to state tax)


