
 

* A 20% automatic gratuity will be added for parties of six or more. This gratuity is distributed in full to the service team providing service to your table and is not retained by the Hotel 
* C on su m i n g  ra w or  un de rc o ok ed  m eat s,  p o u l t ry,  s eaf o o d,  sh el l f i sh ,  or  eg g s  m ay i n c re a se  

yo ur r i sk  of  f oo db orn e i l l n es s,  e sp ec i al l y i f  y ou h a v e c e rt ai n  m edi c al  c on di t i o n s  
 

C h a m p a g n e 
 

Moët & Chandon ‘DOM PERIGNON’  
Épernay, Champagne, FR • 2015  95 | 585 
 
Veuve Clicquot ‘Yellow Label’ 
Reims, Champagne, FR • NV    38 | 185 
 
Laurent-Perrier ‘Cuvée Rosé’ 
Tours-sur-Marne  
Champagne, FR • NV     54 | 265 
 
Ruinart blanc de blancs 
Champagne, FR • NV    56 | 275 
 
 

W H I T E   W I N E 
 

Livio Felluga, Pinot Grigio   
Friuli-Venezia Giulia, IT • 2023  24 | 115 
 
Pascal Jolivet, Sancerre, FR • 2023  29 | 140 
 
Groth ‘Estate’ Sauvignon Blanc    
Oakville, CA • 2022     30 | 145 
 
La Chablisienne ‘La Pierrelée’ Chablis  
Burgundy, FR • 2019    26 | 125 
 
Far Niente, Chardonnay  
Coombsville, CA • 2023   40 | 198 
 
 
 

 
 
 
 

C O C K T A I L S 
 

Wilshire Boulevardier        24 
LEGENT BOURBON, Nonino Amaro 
Sweet Vermouth, bitters 
 

pineapple bourbon sour        24 
Woodford Reserve BOURBON 
Pineapple, lemon, Agave, egg white 
 

Raspberry Lychee Martini        26 
Belvedere Vodka, St. Germain, Lychee  
Raspberry, Lemon 
 

Cooler Than a Cucumber         26 
Ketel One Botanical Cucumber & Mint 
Chareau Aloe Liqueur, Lime 
 

Margarita Verde          28 
Lalo Blanco Tequila, Ancho Reyes Verde 
Poblano, Green Chile, Pineapple, Habanero, 
Lime 
 

 
 
 

s p a r k l I n g 
 

Schramsberg Mirabelle brut 
napa valley, CA • NV   25 | 120 
 
 

R O S É 
 

 

Château D’Esclans ‘Whispering Angel’  
Provence, FR • 2023    24 | 115 
 
Domaines Ott ‘Château Romassan’  
Bandol, FR • 2023    35 | 170 

 
 

R E D   W I N E 
 

Kistler, Pinot Noir  
Russian River Valley, CA • 2023  43 | 210 
 
Dominus ‘Othello’ Bordeaux Blend  
Napa Valley, CA • 2023   35 | 170 
 
Orin Swift ‘Abstract’ Blend, CA • 2023 26 | 125 
 
Gaja Ca’Marcanda ‘Promis’  
Toscana IGP, Tuscany, IT • 2022  40 | 195 
 
Shafer ‘TD-9’ Cabernet Sauvignon  
Stags Leap District, CA • 2018  44 | 215 
 
 
 
 
 
 
 
 

B e e r 
 

Stella artois | Lager | Belgium        12 
 

Michelob Ultra          12 
Light Lager | Saint Louis, MO 
 

Allagash White          12 
wheat beer | Portland, Me 
 

lagunitas IPA | petaluma, CA       12 
 

Calidad           10 
Mexican-style lAGER | sta. Barbara, ca  
 

ASAHI ‘SUPER DRY’ 0.0         12 
Non-Alcoholic lAGER | JAPAN 
 
 
 

N O N – A L C O H O L I C 
C O C K T A I L s 

  

Matinee in Matrimony        16 
Passion Fruit, Yuzu, Grenadine, Soda  
 

Raspberry JOy         16 
Lime, Lemon, Raspberry   



 

* A 20% automatic gratuity will be added for parties of six or more. This gratuity is distributed in full to the service team providing service to your table and is not retained by the Hotel 
* C on su m i n g  ra w or  un de rc o ok ed  m eat s,  p o u l t ry,  s eaf o o d,  sh el l f i sh ,  or  eg g s  m ay i n c re a se  

yo ur r i sk  of  f oo db orn e i l l n es s,  e sp ec i al l y i f  y ou h a v e c e rt ai n  m edi c al  c on di t i o n s  
 

 
A P P E T I Z E R S 

 

 
 

Hamachi*     32 
Avocado, Ponzu, jalapEÑo 
 
Tuna Tartare*    35 
AVOCADO PURÉE, CITRUS SOY  
MICRO HERBS 

 
TUNA CRISPY RICE*    34 
CHILI AIOLI, SWEET SOY  
 
GUACAMOLE         28 
TARO CHIPS, CRUDITÉS 
 

 
 
 
 
 

 
 
 
 

E N T R É E S 
 

 

Red Thai coconut curry*    44 
Branzino, shrimp, Kafir Lime 
 

king salmon*     46 
MISO MARINADE, BLACK SESAMe SAUCE, SPINACH 
 

Chicken Schnitzel     44 
Mixed greens, pickled cucumber 
 

snake river farms New York Steak  85 
Asparagus, mushroom sauce 
 

 
S A N D W I C H E S 

 
Lobster Burger*     42 
comté Cheese, Old Bay Aioli 
 
Double Smash Burger    36 
Short Rib blend, American Cheese 
Onions, Pickles 
 
Grilled Chicken panini    35 
PESTO, CHEDDAR CHEESE, ARUGULA 

 

 

S A L A D S 
STEAK 18 | CHICKEN 18 | SHRIMP 15 | SALMON 19 | avocado 6 

 
 
CAESAR     29                                
PARMESAN CHEESE, CROUTONS 
 
Greek      28 
tomatoes, cucumbers, olives, onions  
Feta & halloumi 
 
COBB 
CHICKEN, AVOCADO, CUCUMBER        39  
EGG, FETA, SESAME  

 
 

 
 
 
 
 

S I D E S 
 

 

grilled Asparagus              19 
lime, Togarashi  
 

Spicy Broccolini                  16 
calabrian chili, almonds 
 

Bread by Jyan Isaac              18 
Sourdough, French butter   
 

Wild mushrooms        19 
 

French Fries                                                  16 
   
 
 

D E S S E R T S 
 

Dubai Chocolate     23 
Chocolate Sponge, Kadaif-Pistachio Crunch Milk 
Chocolate Mousse, Roasted Pistachios 
 
Key Lime Pie     19 
Graham Cracker, Key Lime, Lemon Sorbet  
 
Dutch Apple Pie     19 
Cinnamon Oat Streusel, Caramel Sauce  
Vanilla Ice-Cream 
 
Chocolate Chip Cookies    16 
 

C A V I A R 
 

Petrossian caviar*  196 
Served with seasoning and blinis 1oz 

 


