
BEGINNINGS

D I N N E R M E N U

Kale Caesar  18 
Pecorino, Garlic Confit, 

Boquorones

Baby Beets  21 
Arugula & Walnut Pistou, 

Blackberry 

Fennel Salad  17 
Kale, Watermelon Radish, 

Citrus Supreme

Ramp & Goat 
Cheese Agnolotti  29 

Asparagus, 
Brown Butter, Saba  

Strozzapreti 
Cacio e Pepe  24 
Pecorino Crumble, 

Tri Peppercorn Pesto

King Crab 
’Wellington’  48 

Heritage Mushroom, Serrano 
Ham, Leek, Meyer Lemon

Rabbit Ravioli  32 
Zucchini & Blossom, 

Corn Froth

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness.
A 20% Gratuity Charge will be Automatically Added to All Parties.     |     Rooftop L.O.A. Is A Cashless Property 
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 Cocktail Oysters 
East Coast  19  |  West Coast 23 

Mango Champagne Mignonette 
(with Caviar Bump 48) 

Atlantic Shrimp Cocktail (6)  21
Traditional Sauce 

Caviar Gnudi  38
Sea Urchin, Serrano Ham, Scallion

Focaccia  8 
Thyme, Sea Salt, Herb Infused EVOO

Red Snapper Crudo  23
Watermelon, Serrano Chili, Yuzu Kosho

Smoked Mussels  24 
‘Nduja, Fennel, Roasted Garlic, Focaccia

Pork Belly  29 
Black Garlic Molasses, Uni, Quail Egg, Tuile

Octopus  26 
Fingerlings, Olive Emulsion, Gremolata, Caper  

 

Pommes Purée  10
Chive

Smothered 
Mushrooms 12

Roasted 
Romanesco  12

Asparagus  12 
Tarragon Butter 

Grilled Cauliflower 
Steak  12

Swiss Chard  12  
Garlic

Pommes Frites  12
Ketchup, Green Goddess

GARDEN

PASTA

LAND & SEA

ENHANCEMENTS

Petite Cocktail Tier  60 
Lobster Tail, East & West Oysters, 

Shrimp, Accompaniments 

Grande Cocktail Tier  155 
King Crab, Lobster Tail, East & West Coast  

Oysters, Shrimp, Accompaniments

Patagonian Sea Bass  55 
Sun-Dried Tomato Reduction, Baby Turnips, 

Asparagus, Kalamata Olive  

Whole Branzino  45 
Fennel, Orange, Radish, Arugula, Dill

Scallops  42 
Cauliflower Artichoke ‘Risotto’, 

Agrodulce, Pinot Grigio

Crisped Tofu  28 
Romanesco, Edamame Hummus, 

Sunflower Romesco

A LA CARTE

Lamb Chop  62 
Peach Gremolata

Filet Mignon (8oz)  56 
Bordelaise 

 
Prime Strip Steak (16oz)  68 

Sauce Apicius

Bone-In Ribeye (22oz)  89 
Bone Marrow Butter

Truffle Poussin (18oz) 48 
Whole Chicken, 

Black Summer Truffles, Jus 


