
Specials

Thai Glazed Wings**
About a pound, fried, grilled, sweet with just the

right amount of heat. Ranch and scallions.  $17.9

Southwest Steak
8 oz. USDA Choice Black Angus flat iron* chili

glazed and char grilled, wasabi microgreens. Garlic

whipped potatoes and Southwest corn.  $25.9

Lobster Ravioli
Lobster meat filled ravioli, fennel and caraway

beurre blanc, shaved parmesan.  $34.9

Creme Brûlée
House made vanilla custard, caramelized raw sugar

crust. GF  $8.9

Pomegranate Hugo Spritz
Prosecco, St. Germain, POM, fresh lime, mint, soda,

edible glitter.  $14

• herbaceous + refreshing •

*Foods are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. Please inform your server

of any allergies or intolerances. **All fried items assume cross-contamination

with some or all of the following allergens: sesame, dairy, poultry, fish, and

shellfish.


