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DINNER VENICE
TODAY BEAUTY CALLE.

Wood Grilled Flatbread.......... Grilled Thick Cut Bacon...... 10 pp

smoked honey, labneh house steak sauce

Grilled Castroville Artichoke...20 Yellowtail Tataki................ 20

black garlic aioli, melted butter pickled rhubarb, citrus, smoked soy

Crispy Brussels SproutS......... Grilled Prawns....ceceececececens 22

kimchi aioli, pickled fresno, mint herb butter, lemon

Sugar Snaps, Asparagus, Burrata..l19 Chopped Vegetable Salad.......... 16

candied lemon, sumac, mint
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BIGS

MARY’S 1/2 CHICKEN
ASADO RUB, SPRING ONION,
WEISER POTATOES 29

HERITAGE BABY BACK RIBS
SWEET & SPICY GLAZE,
PICKLED DAIKON, KHOLRABI 36

ORA KING SALMON STEAK 10 OZ.
VERMOUTH BUTTER SAUCE, HERB SALAD 38

FRIED WHOLE THAI SNAPPER
MARKET LETTUCES, COCONUT CURRY,
CHILI VINAIGRETTE 47

GRILLED LAMB CHOPS
TZATZIKI, HARISSA, MINT 35

STEAKHOUSE BURGER

HOUSE BAKED KAISER, SWISS CHEESE,
ONION, WORCESTERSHIRE AIOLI 23

SIDES

spicy vinaigrette

GLAZED CARROTS tamarind, whipped mascarpone, pepitas 13
GRILLED DELTA ASPARAGUS smoked butter, cured egg yolk 16
CHARRED BROCCOLINI calabrian chili caesar, parmesan, migas 14
JERK CAULIFLOWER mint yogurt, puffed black rice 13

OYSTER AND SHIITAKE MUSHROOMS cippolini onion, sherry 19

-STEAKS-

WE SOURCE OUR CUTS FROIM
MULTIPLE RANCHES, GRILL OVER
AN ALIMOND WOOD FIRE, AND FINISH
SIMPLY WITH BUTTER AND SALT.

lowa Co-Op Teres Major 8 oz. 26

Creekstone Hanger 8 oz. 33

Creekstone Filet Mignon 7 oz. 47

Flannery 15-day Dry Aged
Prime Ribeye 14 oz. 66

Santa Carota Grass Fed
NY Strip 12 oz. 59

Flannery 30-day Dry Aged
Prime Porterhouse 32 oz. 160

ALL STEAKS ARE SERVED
WITH A FRESH HERB SALAD

Stuffed hash browns-melted onion, sour cream 16
Mac & cheese-extra sharp cheddar, crispy breadcrumb 14
French fries-aioli, ketchup 9

HOUSE FERMENTED STEAK SAUCE 3

SPRING GARLIC BUTTER 5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
We have added a 3% Happy and Healthy Surcharge to your bill. This charge is not a gratuity, but rather supports our ability to provide
sustainable earnings and benefits for our team. This charge is optional so please let us know if you'd like it removed from your bill.



WINES / GLASS

SPARKLING
Prosecco Spumante, Glera
Domaine Ambre
TreViso, ITNV.........O.......14

Brut Rosé

Pinot Noir

Les Comtes de Ribeauville
Cremant d’Alsace

Alsace, FR NV..........O.......17
WHITE

Albarino

Pedro Mendez, “Sen Etiqueta”

Rias Baixas , ES 2021 ® 0 0 0 0 0 0 0 o o 18

Sauvignon Blanc
Jean-Jacques Auchere
Sancerre, FR 2020..cccceeeeeens 17

Chardonnay
Foxen, Bien Nacido Vin%yard Block UU
Santa Maria Valley, CA 2019.... 19

Viognier
Tolosa Herita

c
Edna Valley, éA 2019....0000...16

ROSE & SKIN CONTACT

Grenache/Cinsault+ - Rosé
Domaine Rimauresq
Cote de Provence, FR 2020..... 17

Sauviﬁnon Blanc/Rousanne+

Wine Fellas, “Panda Juice”
North Coast, CA 2020...ccceeese 15
RED

Pinot Noir
Gust, Petaluma Gap, CA 2021... 18

Cabernet Franc
Domaine La Giraudieéere
Saumur Chamigny, FR 2018...... 16

Syrah (chilled)
Stolpman Vineyards
“Crunchy Roastie Rainbow”

Ballard Canyon, CA 2020....c00000 16
Nebbiolo
Ioppa, Piedmont, IT 2021....... 17

Grenache/Syrah/Mourveédre
Tablas Creek, “Patelin de Tablas”
Paso Robles, CA 202l...c000c0. 16

Cabernet Sauvignon
Kiona Estate
Red Mountain, WA 2018.......... 17

Cabernet Sauvignon
Burgess Cellars, “Contadina”
Napa Valley, CA 2016

GLASS OF HOUSE WINE
FILLED TO THE TOP
X WHITE OR RED £

$10

COCKTAILS

muy mona

Vodka, Turmeric, Pineapple,
Lemon, Cucumber 14

PEPINO PICANTE

Reposado Tequila, Mezcal,
Cucumber, Poblano, Lime 16

DO YOU LIKE APPLES?

Bourbon, Averna, Apple Cider,
Maple, Lemon 16

FIESTA BRAVA 2.0

Mezcal, Lime, Grapefruit,
Pink Peppercorn 15

CANIKICKIT

London Dry Gin, St. Germain,
Blood Orange, Lemon 15

CLASSICS

AINERICAN BEAUTY
DIRTY MARTINI

Bayleaf Infused Vodka, Brine,
Castelvetrano Olives

15
PARASOL

Rum, Banana Liqueur,
Pineapple, Lime, Nutmeg 15

DAISY
Reposado Tequila, Mezcal,
Lime, Mango-Chili Salt 15

PENICILLIN

Scotch, Pear Brandy,
Ginger, Honey, Lemon 16

WHISKY SOUR

Bourbon, Vino Amaro, Lemon,
Honey, Peach 14

DRAFT BEER

3 Weavers “Seafarer” Kolsch
Harland Japanese Lager

Smog City “Little Bo Pils”
Skyduster IPA

Enegren “Valkyrie” Amber Ale
Einstok Toasted Porter
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BOTTLES/CANS

Tecate 3
Amstel Light 4
June Shine Mango (Hard Kombucha) 5
Best Day Brewing Hazy IPA NA 6



