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APPETIZERS

Pork L’)e”y $16

Hoisin, Pickled chctab!cs, Soy Mirin, Siracha Cauvier,
Cilantro

Jumbo Tiger Prawn Cocktail $15
House Made Cocktail Sauce, Shaved Horseradish Root

Waggu Meatballs $15

MascarPonc Polcnta, Braised Greens, Tomato Basil Sauce

Saltilpring Island Mussels $16
White Wine Broth, Tomatoes, Herbs, Grilled Ciabatta

Sweet Corn and Lobster E)isquc $18

Espclct’cc, Avocado Crema

Carbonara Deviled Eges $14
Pancetta, Parmesan CrisP, Pickled Mustard Seeds

Charcuterie & Fromage Board $32
Chccses, Cured Meats, Mustarcls, Rustic Bread

Grilled Spanish Octopus $20
Dry Chorizo, Arugula, Potatoes, Salsa Verde

*Ujih Hot Stone $23
Chbdice of Wagyu Beef or Pacific Ahi Tuna, Truffle Ponzu,
Radish salad, Pickled Ginger

SALADS

Baby lccbcrg Wedgc $14
Point Reyes, Cured Tomatoes, Double Smoked Bacon,
Chivcs, Blue Cheese Dressing

Panzanella salad $14

Heirloom Tomatoes, Persian Cucumbers, Purl:)lc Sha”ots,
wild Arugula, Balsamic Caviar, Burrata

Summer Squash Salad $14

Brussels SProuts, Shaved Zucchini, Frisée, Arugula,
Pistachio, Pomegranate Seeds, Citrus Vinaigrette

Baby Kale Caesar $14
Kale & Gem Lettuce, SPanish Anchovics, Cheese Crouton,

Agcd Pecorino, Traditional Caesar Dressing
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SHELLFISH

*Daily Ogyster Selections 6 pcs $18

1 b. King Crab Legs Chilled $46

SEAFOOD
TOWER(scrves 4)

*Oysters, Jumbo Cortez Prawns,
Alaskan King Crab, Additional Chef’s
Daily Fresh Seafood Ogerings $145

FISH

*Pan Roasted Faroe Salmon $40

Cauliflower Brandade, Manila Clams, SPring Onions,
Green Garlic, Eng!ish Peas, Tendrills, EsPuma

Seared Sea Sca"oPs $44

Butternut Scluash Puree, Hobbs Bacon, Brussels SProuts,
Pomegranate Gastriquc

Alaskan Halibut $56

Succotash, Pickled Red Onions, Smoked Guanciale,
Roasted Red PCPPers

Miso Prawns $40

Radish, Mango Puree, Taro Root, Ginger &
Carrot Nage, Citrus Rclish, Forbidden Black Rice

VEGETARIAN

Roasted Hen of the Woods Mushrooms $50

Russian Fingcrling Potatoes, AsParagus, Tomato Confit,
Black Truffle “Verge”

Bucatini Pasta $32
Charred RaPini, Roasted Garlic, Calabrian Chili, Parmesan

*Consuming raw or undercooked meats, Poultry, scafood, shc”ﬁsh, or eggs may increase your risk of foodborne illness



FROM OUR WOOD BURNING
GRILL

*USDA PRIME

8 oz. Filet $48 12 oz. NY Steak $50
20 oz. Bone In Ribcyc $64 16 oz. Kansas City Dry Age $72
8oz. Durham Ranch Bison Tenderloin $52

JaPanese A-5 Waggu Beef

Shaved Radish, Daikon, Kosho Aioli, Ponzu, $35 Per Ounce
(3) Ounce Minimum Per Order

L
34 oz. Ribeyc for 2 $140 ]

Served with 2 AccomPaniments, Ujih Steak Sauce, Black-Truffle Butter
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*CHOPS

Colorado Lamb ChoPs $55 Snake River Farms Berkshire Pork CI’IOP $44

SIGNATURE DISHES

*Snake River Farms Wagyu “Pave” $68

Cannelloni of Lobster-Foie Paramentier, English Peas, Heirloom Carrots, Burgundg Sauce

Braised Buffalo Short Rib $42

Smoked Blue Cheese WhiPPed Potatoes, Honey Roasted Carrots, Blue Sky SPinach,
Red Wine Reduction

Veal Milano $36
Pan Seared Vea|J Forrest Mushrooms, Wilted SPinach, Frisée & Kale Salad, Citrus Cream

Chicken Roulade $54
Black Truﬁqc, Fingcrling Potatoes, SPring Onion, AsParagus Puree, Shiitake Mushrooms, Kalc, Natural Jus

*Ember Beast Burger $25
Agcd Vermont Cheddar, Arugula, Smoked Onions, Tomato Aioli, Brioche Bun, Signature Fries

ENHANCEMENTS

Sautéed Garlic Butter Prawns $18 Chimichurri $6

Crab Oscar $24 Point chcs Blue Cheese $8

Grilled Maine Lobster Tail $50 Béarnaise Sauce $8

Alaskan King Crab Legs $46 Black Truffle Butter $8
ACCOMPANIMENTS

Signature Hand Cut Fries $8 Horseradish Creamed SPinach $10
WhiPPcd Potatoes $8 Truffle Parmesan Fries $10

ilb. Baked Potato $10 Yellow Scluash & Zucchini Medley $10
ChiPotle Roasted Creamed Corn $10 Roasted Acorn Squash $1

Fried Brussels SProuts $10 Braised Short Rib Mac & Cheese $16

Grilled AsParagus, Chili Garlic Butter $10 Maine Lobster & Truffle Risotto $22

*Consuming raw or undercooked meats, Poultry, scafood, shc”ﬁsh, or eggs may increase your risk of foodborne illness



