
LATE NIGHT

W A G Y U  M E A T B A L L S  $ 3 4
Hand crafted Wagyu meatballs ,  marinara, shaved pecorino romano, micro basil

C H E E S E  &  C H A R C U T E R I E  B O A R D
Selection of house made salami,  cured meats & paté,  international & local

cheeses,  house made pickles,  honey comb, cornichons,  fig jam & crostinis

W I T H O U T  M E A T :  $ 2 9        W I T H  M E A T :  $ 3 7

K F C  $ 2 8
Free range chicken or cauliflower,  Korean inspired sauce,  celery &

carrot slaw, sesame seeds

T R U F F L E  &  P A R M E S A N  F R I E S  $ 1 5
Parmesan & truffle dusted fries

M I N I  O N I O N  S M A S H  B U R G E R S  $ 2 8
Two wagyu patties ,  onion, butter pickles,  cheddar cheese,  Chef’s  secret sauce,

mustard, served on potato rolls

*

S O R B E T  &  I C E  C R E A M
Choice of 1 scoop for $6 or 3 scoops for $16

Ice Cream :  **Coffee & Kahlúa, **Brown Sugar & Macallan, **Clase Azul Mango Margarita,

Vanilla bean, Chocolate,  Pistachio,  Honey

Sorbet :  **Mojito,  Piña Colada, Cherry,  **Raspberry & Champagne

SWEETS

*We are obliged to tell  you that consuming raw or undercooked meats,  poultry,  seafood, shellfish or eggs may increase

your risk of  foodborne il lness,  especially if  you have certain medical conditions

J A P A N E S E  S H R I M P  C O C K T A I L  $ 2 8
Poached Key West shrimp, creamy sriracha cocktail  sauce,

furikake,  micro cilantro,  l ime

V E R L A S S O  S A L M O N  C R I S P Y  R I C E  $ 2 9
Sushi grade Verlasso salmon, sriracha aioli ,  pickled jalepeños,

caramel soy,  toasted sesame seeds,  crispy sushi rice

*

**Indicates that item contains alcohol


