
small plates 
 

s h r i m p  c o c k t a i l  
chilled shrimp, kanzuri cocktail, lemon, citrus caviar 
20 
 

t o m a t o  s a l a d  
cucumber, basil, watercress, peanut, yuzu vinaigrette 
18 
 

b u t t e r  l e t t u c e  
manchego, jicama, radish, almond, peach vinaigrette  
17 
 

t o m  y u m  s o u p   
shrimp, scallions, lemongrass, sprouts, beech mushrooms 
16 
 

c r u d i t é   
summer vegetables, lentil soil, sour tomato-garlic dip 
16 
 

s t e a k  c a r p a c c i o *   
cucumber, pear, basil, scallion, cashews, rice chip 
22 

 
entrée salads & sandwiches 
 
s o u p  &  s a n d w i c h  
crab salad sandwich, citrus aioli, sourdough, summer gazpacho 
27 
 

c a e s a r  s a l a d  
romaine, herb marinated chicken, parmesan, anchovies, croutons 
26 
 

c h i r a s h i *  
salmon, hamachi, avocado, summer vegetables, short grain rice 
32 
 

l o b s t e r  r o l l  
buttermilk roll, celery, pickles, lemon aioli, house made chips 
32 
 

u m s t e a d  b u r g e r *  
gruyère, caramelized onions, black truffle aioli, herbed fries 
27 
 

v e g g i e  b u r g e r  
quinoa, walnuts, carrots, caramelized onions, pickles, cashew aioli 
22 

 



entrées 

 
t e a  l e a f  s a l a d *  

fried flounder, bamboo rice, cabbage, pepitas, cilantro, herb aioli  
27 
 

c a r o l i n a  c h i c k e n  
summer succotash, spin rossa grits, pine nuts, peach bbq sauce 
29 
 
s a l m o n *  
genmai crust, red peas, onion, tsukudani, smoked ham dashi 
32 
 

b e e f  f i l e t *  
squash casserole, truffle potato purée, green beans, black truffle jus 
39 
 
d a n  d a n  n o o d l e s *  
confit duck, bok choy, peanuts, scallions, sesame, chili oil 
30 

 
dessert 
 
k e y  l i m e  
cheesecake mousse, blueberry jam, toasted coconut cream 
13 
 

w a t e r m e l o n  
frozen yogurt, raspberry campari, dehydrated meringue  
13 
  
a l m o n d  
vanilla caramel baked alaska, chiffon sponge, croquant 
13  
 
c h o c o l a t e   
bittersweet ganache, caramelized pretzels, marshmallow 
13 
 

s u n d a e  
sweet cream gelato, cooked peaches, whipped chantilly 
13 

 
 
 

May be prepared Vegetarian and/or Gluten Free, please refer to your server. 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

herons lunch   


