BAR MENU

RAW BAR
Oysters on the Half Shell (6)* - 24 #1 Tuna Tartare* - 22
Cocktail Sauce, Mignonette, Lemon Mango, Serrano, Tempura Crunch
Dressed Oysters (6)* - 32 Prime Beef Tartare* - 23
Ponzu Meringue, Lemon, Chive Oil Dijon, Egg Yolk Jam, Potato Chips
Shrimp Cocktail (6) - 22 Hamachi Crudo* - 21
Cocktail Sauce, Shaved Horseradish, Gazpacho Consommé, Shiso, Crispy
Chives Shallot

CAVIAR SERVICE

Regiis Ova
Kaluga Hybrid - 135 | Ossetra - 175

Petrossian
Royal Daurenki - 140 | Tsar Imperial - 230

COLD TOWER
Oysters, Shrimp, Maine Lobster

Half - 115 | Full - 210

LUXURY BITES

A5 Wagu Tartare* - 17 ea King Crab Crispy Rice - 19 ea
Potato Pavé, Black Truffle, Parmesan Yuzu Kosho, Brown Butter, Serrano

Ribeye Steak Slider - 10 ea
Hooks 3yr Cheddar, Nueske"s Bacon, Shallot Jam, Everything Bagel Bun

Caviar & Potato - 23 ea
Royal Daurenki, Hasselback Fingerling, Dill Pickle

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

These items may be cooked to order or offered undercooked.



