SNACKS AND APPETIZERS

caviar bump
osetra caviar, creme fraiche, chive

caviar service
house chips, creme fraiche, chive, cured egg yolk

popcorn V
butter, truffle, or umami seasoning

olives v
citrus and herb marinade

1O nut trio v
candied walnuts, spiced cashews, lavender marcona almonds

deluxe board v
truffle popcorn, olives, IJO nuts

chef’s board
rotating pairs of cheese and charcuterie, house accompaniments

SMALL BITES

kale caesar salad
parmesan crisps, red onion, sourdough croutons, caesar dressing

corn elote salad
summer greens, grilled corn, cilantro, chili-lime vinaigrette

oysters on the half shell
cucumber mignonette, house cocktail sauce

bruschetta v
olive tapenade, roasted garlic puree, tomato, balsamic
ADD BURRATA $6

mini lobster rolls
miso aioli, gochujang, crispy shallots, cilantro, sesame

blackened shrimp
dirty rice, hot honey, scallion
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SHAREABLE PLATES

crab dip
old bay, cheddar, house chips

vegetable hummus
roasted red pepper, pomegranate, warm pita

BBQ burger sliders
house pickles, parker house roll,, caramelized onions, house chips

flatbread
black truffle & fontina cheese

slow cooked chicken wings
korean BBQ), avocado ranch, sesame

salmon
sun-dried tomato pesto, basil, couscous

steak
denver steak, roasted corn puree, chimichurri

11O fries
house chips and dip

chips & salsa

DESSERTS

horchata mousse
chocolate cremeux, lime buttermilk cake, crystalized white chocolate

lemon meringue ice cream bar
lemon ice cream, lemongrass meringue, browned butter graham

ketel full of nitro
ketel one vodka, mr. black coffee liqueur,
coffeehaus ethiopian cold brew, demerara
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