ardor

MILK BREAD ... 16 (V)
BEEFSTEAK TOMATO, ROSEMARY OIL, SEA SALT

CRUDO
KING SALMON CARPACCIO ... 28 YELLOWFIN TUNA TARTARE ... 26 * RAW CAULIFLOWER CACIO E PEPE ... 18 (V)
SALMON ROE, GRAPEFRUIT QUAIL EGG, OLIVES, ANCHOVY-MUSTARD ANCIENT GRAINS, GOOSEBERRIES
WHITE PEPPERCORN VINAIGRETTE LITTLE GEM SIDECAR PARMESAN VINAIGRETTE
OYSTERS BY THE HALF-DOZEN ... 26 GREEN GODDESS ... 24 (V)
PACIFIC OYSTERS GARDEN OF LETTUCES, ASIAN PEAR
KIWI MIGNONETTE VALBRESE FETA

APPETIZERS

CEDAR GRILLED ASPARAGUS ... 27 (V) ARUGULA FARRO RISOTTO ... 22 (V) TANDOOR CARROTS ... 20 (V)
TRUFFLE AIOLI, CURED EGG YOLK PARMESAN, CALABRIAN CHILI EGGPLANT CROUTONS, HUMMUS, PINE NUTS
PUFFED GRAINS PAPRIKA VINAIGRETTE

CHARRED OYSTER MUSHROOM ... 24 (V) CLEAVER OCTOPUS ... 26 KING CRAB TAGLIATELLE ... 38

GRILLED NOPALES, HASS AVOCADO TORN HERBS, PRESERVED LEMON, HEARTS OF PALM HEIRLOOM CHERRY TOMATO
CASHEW AILLADE HERB BREADCRUMBS

MORE VEGETABLES

ENTREES
BRUSSELS CAESAR...18
OLIVE OIL POACHED HALIBUT ... 42 PEPITA SEED DRESSING
SWEET POTATO CURRY ... 30 (V) CORN PUEE CRUMBLE
MANGO, JICAMA, PEARL ONION, PUFFED RICE GRILLED LETTUCES, SMOKED SABAYON
ROASTED PETULUMA HALF CHICKEN ... 38 FALL RATATOUILLE ... 16 (V)
CALAMANSI GLAZE CURRY"LEAF CHIMICHURRI DELICATA SQUASH, FUYU PERSIMMONS
ALEPPO CRUSTED SHRIMP ... 36 , CURRY LEAF CHIMICHURRI
CREAMY POLENTA, CHAYOTE ROASTED PERSIMMON & SQUASH

PICKLED RHUBARE, SCAMPI SAUCE CRISPY FINGERLING POTATOES ... 14 (V)

SALT & VINEGAR SEASONING, SPICE DILL

TEMPURA ONION RINGS ... 18 (V)
BUTTERMILK SOAKED, UMAMI POWDER

CHARCOAL GRILL & PLANCHA

GRILLED BRANZINO ... 48 80z PRIME SKIRT STEAK ... 56 *

SMASHED CAPER-DILL VINAIGRETTE HOUSE MOLE SALT, CONFIT GARLIC

TENDER LEAVES

PASTRY PRE-ORDER

160z COLORADO LAMB CHOPS ... 72 * 60z PRIME FILET MIGNON ... 68 *

14 DAYS AGED IN FAT CITRUS CONFIT POTATO, SORREL GOOSEBERRY PHYLLO PIZZA ... 48

ROASTED RED BEETS, BLUEBERRY MOSTARDA CRUMBLE, TALLOW WILTED HERBS VANILLA, CREME PATISSIERE

25 YR BALSAMIC

100z WAGYU STRIP LOIN ... 155 * 320z TOMAHAWK STEAK FORTWO ... 180 *

GRILLED SHISHITOS MELTED CIPOLLINI ONIONS

BONITO NORI SALT, YUZU HIMALAYAN SALT

DISHES ARE PREPARED SOCIALLY AND COME OUT WHEN READY
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE CHEF JOHN FRASER
FOR PARTIES OF 6 OR MORE AN AUTOMATIC 18.5% STAFF CHARGE WILL BE ADDED TO YOUR BILL AND PAID ENTIRELY TO SERVICE STAFF CHEF DE CUISINE CHRISTOPHER OJALES



