
SNACKS

Oysters  6 ea.
Smoked, Yuzu Koshu Pearls

Ahi Puchka  8 ea.
Tartar Sauce, Katsuobushi

Duck & Foie Gras Gyoza  9 ea.
Black Cardamom Gastrique

Anchovy Potato  12
Crispy Potato, Olive Tapenade

Salmon Rillette  20
Ikura, Pickles, Crispy Baguette

Shrimp Salad  20
Grilled Romaine, Caesar Dressing

Kampachi Ceviche  22
Jicama, Fennel, Shishito Vinaigrette

Caviar Frites  38
Osetra Caviar, Citrus Crème Fraiche

Beef Tartare  32
Wasabi, Avocado, French Fries

Mediterranean Bento  36
Hummus, Falafel, Feta-Tomato Jam

French Fries  16
Lemon Aioli, VG Hot Sauce

WINE & BEER

Sommelier Wine Selection  10/40

Local Beer  10

PRELUDE MENU | 5-6 P.M.

CONSUMING RAW OR UNDERCOOKED FOODS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS


