
F I R S T  C H A P T E R

P R I M E  B E E F  T A R T A R E  |  2 3
q u a i l  e g g ,  s m o k e d  s h a l l o t ,  c a p e r ,
f o c a c c i a  c r o u t o n

P A N  S E A R E D  S C A L L O P S  |  3 5
va d o u va n  ca r ro t  b i s q u e ,  a p p l e  re l i s h ,  cav i a r

C R A B  A N D  A V O C A D O  |  2 5
j u m b o  l u m p  c ra b ,  avo ca d o ,  e n g l i s h  p e as ,  
c o c o n u t  m i l k ,  re d  b e l l  p e p p e r  a n d  c i t r u s  sa u c e ,  
c o r n  n u ts ,  p e a  t e n d r i l s ,  s m o ke d  sa l m o n  ro e

T H I R D  C H A P T E R

F E N N E L  A P P L E  S A L A D  |  1 6
f r i s é e ,  w a t e r c r e s s ,  b a b y  p u r p l e  e n d i v e ,  
s l i c e d  f e n n e l ,  p i c k l e d  a p p l e ,  
s h a v e d  a g e d  p e c o r i n o ,  t o a s t e d  h a z e l n u t ,  
f e n n e l  f r o n d s ,  s h a l l o t  v i n a i g r e t t e

A T L A N T I C  O Y S T E R S  |  4
h o u s e  m i g n o n e t t e

S E C O N D  C H A P T E R02

0 3

0 1

Please notify us if you have any food allergies 

Parties of 8 or more are subject to an 18% service charge

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness 

0 3

14 o z  R I B EY E  |  6 8

8 o z  F I L ET  M I G N O N  |  6 8

8 o z  H A N G E R  ST E A K  |  4 8

1 2 o z  ST R I P  ST E A K  |  6 5

16 o z  KU R O B U TA  P O R K  C H O P  |  4 5

1 8 o z  C H O I C E  P O RT E R H O U S E  |  70

8 o z  AX I S  V E N I S O N  L O I N  |  6 0

b l a c k b e r r y  j u n i p e r  re d u c t i o n

S a u c e s  
b o r d e l a i s e  
c l ass i c  b e a r n a i s e
a u  p o i v re  
m u s h ro o m  b u t t e r

B E E T  C A R P A C C I O  |  2 2
p u r p l e  a n d  go l d  b e e t ,  d u k ka h ,  p e a r  f oa m ,
c h a r re d  p e rs i m m o n ,  h o rs e ra d i s h  l a b n e h ,
f e n n e l  p o l l e n

T E X A S  Q U A I L |  2 4
d u c k  f a t  c o n f i t  q u a i l ,  d at e  b b q  g l a z e ,  
s u n f l owe r  s e e d  c r u st ,  m i n t ,  f e n n e l ,  
g re e n  o n i o n  sa l a d

G R I L L E D  A S PA R AG U S  |  1 0        

R OA ST E D  S P R I N G  V E G ETA B L E S  |  1 0

R OA ST E D  B R O C C O L I N I  |  1 0

SAU T E E D  FO R AG E D  M U S H R O O M S  |  1 2

BAC O N  FAT  S M A S H E D  P O TAT O E S  |  1 0

W H I P P E D  YU KO N  G O L D  P O TAT O E S  |  1 0

S U M M E R  S Q U A S H  S O U P  |  1 8
d r e s s e d  b a b y  z u c c h i n i ,  t o a s t e d  a l m o n d ,  
p e a  t e n d r i l s

T H E  S L I C E  |  1 9
i c e b e r g ,  r o g u e  r i v e r  b l u e ,  r o a s t e d  t o m a t o ,  
2 4 - h o u r  p o r k  b e l l y ,  s o f t  b o i l e d  e g g ,  
g r e e n  o n i o n ,  p o i n t  r e y e s  d r e s s i n g

P R I M E  B E E F

P A N  R O A S T E D  C H I C K E N  |  3 8
v&v sausage wild rice and farro, sauce piquant,
sauteed swiss chard and spinach, basil oil, okra

C H E F ’ S  P L A T E S

E n h a n c e m e n t s
os ca r  s ty l e  |  14
roast e d  b o n e  m a r row  |  1 2                 
m u st a r d  c re a m  |  8

S H A R E D

M A R K ET  F I S H |  4 8
swe e t  c o r n  b i s q u e ,  roast e d  s pa g h e t t i  s q u as h ,
t oast e d  p i n e  n u ts ,  b l i s t e re d  c h e r r y  t o m at o e s ,
pa n g rat t at o

G R I L L E D  BA BY  E G G P L A N T |  32
ro m e s c o  sa u c e ,  c h a r d ,  goat  c h e e s e ,  
h e m p  s e e d  h e a r ts ,  s e sa m e  s u n f l owe r  g re m o l at a


	FIRST CHAPTER
	SUMMER SQUASH SOUP | 18 dressed baby zucchini, toasted almond,  pea tendrils
	THE SLICE | 19 iceberg, rogue river blue, roasted tomato,  24-hour pork belly, soft boiled egg,  green onion, point reyes dressing
	FENNEL APPLE SALAD | 16 frisée, watercress, baby purple endive,  sliced fennel, pickled apple,  shaved aged pecorino, toasted hazelnut,  fennel fronds, shallot vinaigrette
	ATLANTIC OYSTERS | 4 house mignonette

	SECOND CHAPTER
	PRIME BEEF TARTARE | 23 quail egg, smoked shallot, caper, focaccia crouton
	PAN SEARED SCALLOPS | 35 vadouvan carrot bisque, apple relish, caviar
	CRAB AND AVOCADO | 25 jumbo lump crab, avocado, english peas,  coconut milk, red bell pepper and citrus sauce,  corn nuts, pea tendrils, smoked salmon roe
	BEET CARPACCIO | 22 purple and gold beet, dukkah, pear foam, charred persimmon, horseradish labneh, fennel pollen
	TEXAS QUAIL| 24 duck fat confit quail, date bbq glaze,  sunflower seed crust, mint, fennel,  green onion salad

	THIRD CHAPTER
	PRIME BEEF
	CHEF’S PLATES
	14oz RIBEYE | 68 8oz FILET MIGNON | 68 8oz HANGER STEAK | 48 12oz STRIP STEAK | 65 16oz KUROBUTA PORK CHOP | 45 18oz CHOICE PORTERHOUSE | 70 8oz AXIS VENISON LOIN | 60 blackberry juniper reduction
	Sauces  bordelaise  classic bearnaise au poivre  mushroom butter
	Enhancements oscar style | 14 roasted bone marrow | 12                 mustard cream | 8
	PAN ROASTED CHICKEN | 38 v&v sausage wild rice and farro, sauce piquant, sauteed swiss chard and spinach, basil oil, okra
	MARKET FISH| 48 sweet corn bisque, roasted spaghetti squash,  toasted pine nuts, blistered cherry tomatoes, pangrattato
	GRILLED BABY EGGPLANT| 32 romesco sauce, chard, goat cheese,  hemp seed hearts, sesame sunflower gremolata

	SHARED
	GRILLED ASPARAGUS | 10        ROASTED SPRING VEGETABLES | 10 ROASTED BROCCOLINI | 10 SAUTEED FORAGED MUSHROOMS | 12 BACON FAT SMASHED POTATOES | 10 WHIPPED YUKON GOLD POTATOES | 10


