
Tax not included.

Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have 
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Sharables
Truffle Fries
fines herbs mayo (v)

Charcuterie Board
selection of cured meats, garnitures (n)
add cheese +6

Shrimp Cocktail
french cocktail sauce, lemon (gf)

Artisan Cheese Plate
membrillo, nuts, fruit & nut bread, dried fruit (n, v)

Hand Cut Steak Tartare
fried egg yolk, beef fat aïoli, grilled country bread

Oyster on the Half Shell
half dozen oysters, cocktail sauce, mignonette (gf)

.................................................................................17
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................................................................38

...........................................................21

..........................................................36

Key Lime Tart
chantilly cream, dulce de leche, coconut sorbet (n)

Today’s Gelato or Sorbet

Desserts
.............................................................................12

.........................................................12

Entrees
Kingbird Burger
8 oz wagyu beef, brioche bun, raclette cheese, crispy onions, arugula,
whiskey aioli, french fries

Turkey Club
bacon, avocado, dijonnaise, sprouts, lettuce, tomato, mustard, 
french fries

Maryland Crab Dip
toasted bread

Saffron Arancini
arugula, red onion, apple

Candy Apple Pork Belly
hazelnuts, apple mustard jus (n)

Fancy Burger
dry aged roseda farms beef, iberico bacon, clothbound cheddar cheese 
sauce, caramelized onion

.........................................................................29

................................................................................25

...................................................................24

.........................................................................17

............................................................17

..............................................................................32

Appetizers

Tomato Watermelon Gazpacho
compressed watermelon, rosewater gelée, begonia flower

Butter Lettuce Salad
champagne gelée, egg yolk jam, herbs & flowers

Heirloom Tomato Salad
tomato water, basil blossom, sundried tomato bun

Caesar Salad
parmesan, crouton, lemon, caesar dressing
add chicken +12, shrimp +16

Tuna Tostada
wontons, avocado crema, lime cilantro slaw
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