
S I G N AT U R E  F R E N C H  O N I O N  S O U P . . . . $ 1 4

RO A S T E D C A U L I F LO W E R . . . . $ 2 0
Goat Cheese Sauce, Seasonal Herb Pesto 

L A M B  B A K L AVA . . . . $ 1 8
Honey-Orange Rosemary Glaze

PATATA S  B R AVA S . . . . $ 2 0   
Tuna Tartare, Caviar, Fresh Chives

F I S H - C A L A M A R I  C H I C H A R RÓ N . . . . $ 1 8  
Churrasquera Sauce, Cilantro Salad

M E D I T E R R E N E A N  M U S S E L S . . . . $ 2 5  
Pernod-Gorgonzola Cream Sauce, Brioche Bread

O S S O B U C O C RO Q U E T T E S  ( 4 ) . . . . $ 1 8  
Cilantro Jalapeño Sauce

C O L D  
A P P E T I Z E R S

I B É R I C O H A M . . . . $ 2 5
Pan Con Tomate, Black Olive Pâté 

B U R R ATA . . . . $ 24
Green Tomatoes, Basil, Pistachio Pesto, 
Crispy Prosciutto

B R I O C H E  T E N D E R LO I N  TA RTA R E . . . . $ 2 8
Fresh Truffle 

T I R A D I TO N I K K E I . . . . $ 2 1
Fresh Corvina, Aji Amarillo Leche De Tigre,
Chalaca Salad

T E N D E R LO I N  C A R PA C C I O . . . . $ 2 6
Beech Mushrooms, Arugula, Parmigiano
Reggiano, Capers, Poached Tomatoes

H O T  A P P E T I Z E R S

S A L A D S
C A E S A R  S A L A D . . . . $ 1 6
Baby Romaine, Pork Belly, Croutons, 
Parmesan

B L A C K  L E N T I L  &  R E D Q U I N O A . . . . $ 1 4
Sundried Tomatoes, Chickpeas, Spinach, 
Feta, Lemon Vinaigrette

C R I S P Y A RT I C H O K E  S A L A D . . . . $ 1 6
Creamy Tomato, Roasted Garlic Sauce

H U M M U S . . . . $ 1 6
Crispy Chickpeas

O C TO P U S  A L  O L I V O . . . . $ 2 8 
Thinly Sliced, Pine Nuts,
Thai Basil, Chickpea Mash

M O L L E J A S  &  C AV I A R . . . . $ 2 2 
Pan Seared Sweetbread, Kaluga Caviar 

S H O RT R I B  E M PA N A D A S . . . . $ 1 4
Chimichurri Mayo

M O RC I L L A S P R I N G  RO L L S . . . . $ 1 8 
Caramelized Onion Marmalade

G O AT C H E E S E  S T U F F E D D AT E S . . . . $ 1 6
Bacon, Chorizo, Truffle AiolI

S T I C K Y B A BY B A C K  R I B S . . . . $ 1 8
Mariano’s BBQ, Pineapple Salad

P RO V E N Ç A L  S H R I M P . . . . $ 2 8 
Sauteed Jumbo Shrimp, Citrus Sirracha Butter



S I D E S 

French Fries....$ 7
Truffle Fries. . . . $ 9
Asparagus. . . . $ 7
Jasmine Rice. . . . $ 5
Risotto. . . . $ 1 0
Broccolini. . . . $ 7
Sauteed Mushrooms... . $ 7
Provencal Potatoes. . . . $ 8

S T E A K  &  P O U L T R Y

D U C K  B R E A S T S O C A R R AT. . . . $ 3 5

C H I C K E N  RO U L A D E . . . . $ 2 8
Bacon Wrapped, Stuffed Gouda Cheese, Piquillo 
Peppers, Lemon Sauce, Herb Mashed Potatoes

B A C O N  S K I RT S T E A K  ( T R E N Z A D A ) . . . . $ 3 8
Provencal Potatoes, Chimichurri 

T E N D E R LO I N  M I L A N E S A . . . . $ 2 8
Mashed Potatoes, Smoked Mushrooms

P R I M E  R I B E Y E . . . . $ 5 0
16oz Certified Prime Beef, Maitake Mushroom Risotto

F I L E T M I G N O N  A U  P O I V R E . . . . $ 5 5  
8oz Center Cut Tenderloin, Brandy Pepper Sauce,
Fingerling Potatoes, Sautéed Broccolini 

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.

E N T R E E S

P A S T A 

H O U S E M A D E  R I G ATO N I . . . . $ 2 8
Grandma Araya’s Sauce 

G N O C C H I  A L L A B O LO G N E S E . . . . $ 3 0
Wagyu Beef, Veal, Pork, Almond Bechamel

L I N G U I N E  A L L A V O N G O L E . . . . $ 3 0
Sauteed Fresh Clams, Chardonnay, 
Garlic, Parsley, EVOO 
add bottarga $8

B L A C K  I N K  S E A FO O D R I S OT TO . . . . $ 3 6
Singapore Laksa Sauce

F I S H  &  S E A F O O D
C O D F I S H  P I L  P I L . . . . $ 3 0
Seared Potatoes, Sauteed Sea Beans

B U T T E R F LY B R A N Z I N O . . . . $ 4 2
Lemon Caper Butter Sauce, Asparagus

B L A C K E N E D S A L M O N . . . . $ 3 2
Sweetcorn Risotto, Artichokes, Cherry Tomatoes

C O RV I N A A LO M A C H O . . . . $ 4 5
Jasmine Rice

 


