SIZZLE

RESTAURANT WEEK

DINNER $36 / CHOOSE THREE
Available Monday thru Saturday
6pm - 10pm

SNACKS & SUCH

“#PSL" Pumpkin Spiced ‘Latte’
Cinnamon Pumpkin Bisque + A Splash of Espresso + Savory Whipped Cream + Pumpkin Spice Crystals

Roasted & Chilled Harissa Heirloom Carrots
Za'taar Fage Yoghurt + Tea Soaked Raisins + Crispy Quinoa + Shaved Radishes

Autumn Salad
Baby Gem Lettuce + Agrodolce Beets + Cinnamon Roasted Squash + Pepitas + Pomegranate + Chevre
+ Green Apple Vinaigrette

Pan Rustico
Herb Grilled Artisan Bread + Meredith Dairy Feta + House Dried Tomatoes + Basil Oil + Balsamic Gastrique + Picked Herbs

"K.F.C" Korean Fried Chicken Bites
Gochujang-Buttermilk Fried Chicken + Fermented Garlic Honey Yumm Yumm Sauce + Yuzu Pickled Watermelon

Ahi Tuna Poke Bowl (Add $5)
Spicy Tuna + Sticky Rice + Wakame + Tempura Flakes + Furikake

Society Lobster Roll (Add $5)
Knuckle/Claw Meat + Yuzo Kosho-Kewpie Mayo + Tobiko + Rice Vin Pickles + Tempura Flakes

SOMETHING MORE

Quinoa Crusted Snapper
Squash-Potato Rosti + Red Curry Kefir + House Picked Herb Salad

Not a Burger
House 5 Grain Tempeh + Feta Curry Fage Yoghurt + EVOO Toasted Naan + House Pickled Veg/Herb Salad

Shoyu Chicken
Soy-Ginger Braised Chicken Thighs + Sesame + Mirin + Carrots + Bok Choi + Sticky Rice

‘Shroom Risotto
Carnaroli Rice + Mushroom Duxelle + Mascarpone + Beech & Trumpet Mushrooms + Picked Herbs

Wagyu Beef Satays + $10
Roasted Okinawan Yams + Bok Choi + Trumpet Mushrooms + Yumm Yumm Sauce

Miso-Mirin Glazed Sea Bass + $10
Sticky Rice + Bok Choi + Umami Butter

*Add Lobster Knuckle/Claw Meat or Lump Blue Crab $12
Quiz your server or ask for a chef if you have special requests: allergies, vegetarian, vegan, gluten sensitivities, etc.

SWEET & STICKY

Classic Key Lime Pie
Salted Graham Crumb + Vanilla Bean Foam + Citrus Compressed Florida Strawberries

Kid at Heart Chocolate Cake
House Made Dark Chocolate Cake + “Cereal Milk” + Malt Crumb + Fruity Pebbles

"Abuelita Maria” Parfait
Cream Cheese Ice Cream + Guava + Maria Cookies



