
AMUSE 
SUMMER CORN CHOWDER

lardon, crispy spinach, brioche croutons

FIRST COURSE
CHOICE OF:

THE GARDEN OF WEDGE SALAD 
baby l i t t le  gem,  maple glazed chi l i  bacon,  

tutt i  frutt i  p lum tomatoes,  avocado,  red onion,  
blue cheese crumble,  fresh herbs,  crème fraîche ranch

WOOD GRILLED AHI TUNA
crispy potaotes,  capers,  fresh di l l ,  

smoked paprika sherry tomato vinaigrette 

HOUSE MADE HERB GNOCCHI
 new zealand crab, summer squash, tomato nage, 

toasted breadcrumbs

MAIN COURSE
CHOICE OF:

FRESH HEIRLOOM TOMATO CAPELLINI
munak farms summer tomatoes,  roasted sweet onions,  

lemon basi l ,  e .v .o.o. ,  fresh shaved reggiano 
Supplimental  +  Maine Lobster  & Rock Shrimp $16 

 

PAN ROASTED CHICKEN PROVENÇAL
r icotta,  reggiano, sourdough, savory marjoram, fork 

smashed potatoes,  oven dried tomatoes,  haricot vert ,  
salt  cured black ol ives,  white wine chicken jus

BRANDT BEEF FILET & CALENDONIAN PRAWNS
petite f i let ,  caledonian blue prawns, creamed corn,  

roasted garl ic tomati l lo sauce

DESSERT
CHOICE OF:

DECONSTRUCTED CHEESECAKE
fresh farmers market summer berry compote

CHOCOLATE FLAN
whipped cream

August 14th - 28th, 2026

Tuesday - Saturday 5pm - 9:30pm

$68 per person

DINE L.A. DINNER
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