
Miso-Marinated Pork Belly 
Slow-cooked 12 hours in miso, mirin, soy, kimchi apple,  bok choy - $29

Burrata 
 sliced prosciutto, vibrant beets,timut pepper -  $23

Tuna Tartare 
crisp apple,  white balsamic vinegar, sunchoke cream, chips,  espelette pepper - $22

 Peruvian Ceviche
Zesty ceviche, crisp corn chips,  mezcal mango infusion - $20

Marrow & Tartare Medley
Slow-cooked bone marrow, beef tartare, oyster mayonnaise -  $28

Crispy Calamari 
 delicate courgettes,  lime, aromatic fried sage, romesco sauce. -  $18

Japanese Aubergine 
Japanese eggplant, black garlic glaze, spicy hazelnuts -  $17

Oysters from the Deep
Half dozen $25,  Whole dozen $50

Swordfish Dashi 
Marinated in Dashi,  seasonal vegetables -  $36

journey burger
Timut pepper, fried eggplant, decadent broccoli cream, aged cheddar,

cucumber pickles,  and habanero mayo - $25

Grilled Branzino 
Bulgur salad, beurre blanc sauce - Whole $59,  Half $29

Prime Rib Eye Perfection
Grilled to perfection, broccoli rabe lemonade - $55

 pollo al mattone
  chicken under a brick,5 pepper infusion, lemon agretti $28

SI D E S
Broccoli Rabe -$14

HOMEMADE Focaccia-$6

Crispy Fried Yucca-$11

Honey-Glazed Brussels Sprouts -$13

FRIES-$10  BLACK TRUFFLE $25

M A I N S

S T A R T E R

S A L A D P A S T A

Caesar's Salad
Creamy dressing, cured egg yolk - $20

Pumpkin Harvest Salad
Delicatessen squash, pumpkin seeds, raspberry

chardonnay vinegar dressing on mix greens -  $20 

Arugula 
 aged 36-month Parmigiano-Reggiano,

cherry tomato croutons  $23
Add Chicken $10

Add shrimp $12

Tagliatelle al Pomodoro
Four different varieties of ripe tomatoes -  $24

shellfish Risotto 
clam,mussels,squid, lobster fish stock  

onion ,parsley $33

Carbonara Truffle Extravaganza
Authentic allure of Carbonara, truffle,  Callamette,

egg yolk, guanciale,  and Parmigiano - $59
 garganelli 

Mushroom, Black garlic, pecorino cheese
,burrata cream $25

Cavatelli Ragu 
Beef and lamb ragu - $26

D E S S E R T

key lime tart
italian merengue and lemon zest  $12

poisoned apple
salted chocolate mousse and butterscotch

covered in white chocolate $14

sorbet
fresh lychee ,strawberry puree  $10


