
choose 1 appetizer & 1 entrée or 1 entrée & 1 dessert $62

m  contains milk  

e  contains egg  

w  contains wheat  

p  contains peanut 

tn  contains tree nut  

se  contains sesame  

f  contains fish 

sf  contains shellfish  

s  contains soy  

v  vegan 

vg  vegetarian  

Roasted Corn & Shrimp Fundido 
shrimp, corn, oaxaca cheese, jalapeño, 
focaccia crostini (m, w, sf, s)

Sea Garden Salad 
scallops, cured cucumber, pumpkin seeds, 
salsa macha, oregano glaze (sf, s)

Seared Tuna Ceviche 

yellowfin tuna, coconut leche tigre, peppers, 
corn concha, cilantro (tn, f)

Ruby Garden Carpaccio 
beets, oranges, goat cheese, pistachios, 
pea tendrils (m, tn)

Chipotle Salmon Belly Bites 
salmon belly, chipotle, agave, sesame dukka
(e, w, tn, se, f, s)

smoked caesar salad 
red leaf lettuce, pecorino, anchovies, breadcrumbs
(m, e, w, f, s)

s

Charred Octopus
spanish octopus, leek purée, crispy farro, 
carrot ribbons, pickled leeks (m, w, sf, s)

Center Stage Salmon 
pan-seared salmon, dill beurre blanc, 
fennel & quinoa salad (m, w, f, s)

Grouper Escabeche 
tomato romesco, charred escabeche, green plantain
(w, tn, f, s) +$7 upcharge 

Carrot Grove Chicken
joyce farm poulet rouge, carrot & ancho purée, 
pickled celery, carrot top gremolata (s)

Roasted Mushroom Bolognese 
roasted mushrooms, basil, vegan parmesan cheese 
(s)

Lamb Mole
new zealand lamb, roasted squash mole, charred broccolini, 
pepitas (tn, s) +$12 upcharge 

Top Sirloin & Tobiko Caviar 
top sirloin, baked potato, potato purée, tobiko, 
house chimichurri (m, s, f)

12 oz. 1855 rib-eye enhancement + $15

8 oz. angus filet enhancement + $10


