HOT STARTERS

FOR TWO

ARTICHOKES
Artichoke heart, roasted sweet pepper sauce, lime

BRAISED CABBAGE **

Truffled mornay sauce, pistachio, parmesan cheese

RIBEYE CHICHARRON

Guacamole, fire roasted tortilla, salsa cruda

ROCK SHRIMP

Spicy mayo, hanakatsuo, scallions, and sesame seeds

SIERRA FLAMED CHEESE
Melted gouda & oaxaca cheese, dried beef,

chiltomate sauce, pork sausage

BONE MARROW PLATTER
Crispy spices and black lime sauce

RANCHERO BRIE CHEESE
Mixed berries compote, dried beef (machaca),
sourdough crostini

BRANZINO CHICHARRON

Leche de tigre, red onion, sweet pepper, cilantro

ROYAL FOIE GRAS**

Caramelized peaches, mixed berries and grilled toast points.

MARROW KISSED SCALLOPS
Bone marrow, diver scallops, sweet pepper cream,
garlic and grilled country bread

<OLD STARTERS

FoR TWo

EMERALD GUACAMOLE

Fire roasted tortillas, red onion, cilantro, pineapple

GRILLED BEETS **
Goat cheese mousse, cucumber, avocado honey,
baby arugula, marcona almond

OCTOPUS CARPACCIO*

Guayjillo chili aioli , pumpkin seeds, arugula,lemon,olive oil

BEEF CARPACCIO*
Thinly sliced beef tenderloin, truffled-anchovy dressing,
baby arugula, parmesan cheese

HAMACHI TIRADITO*

Ponzu, chili oil, avocado, serrano, cilantro

TUNA TATAKI*

Bluefin tuna, roasted pineapple sauce, cambray onions

SHRIMP CARPACCIO *
Lemon vinaigrette, chili flakes, maldon salt,
cambray onions

SMOKED FARO ISLAND SALMON

Caper infused cream sauce, lemon

RAW BAR

CHEF’S SELECTION OF EAST &
WEST COAST OYSTER *
Cocktail sauce and black pepper,

Ky mignonette

SELECTION OF CAVIARS

5 Star Siberian Sturgeon 1 oz
5 Star Ocetra 1 oz

TUNA TARTARE*
Spicy mayo, avocado, ponzu, chives

AGUACHILE NEGRO™
Shrimp, scallops, octopus, cucumber,
cilantro, red onions
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SOUPS & SALADS

BEEF BROTH

Homemade tortillas, jalapeno, cilantro,

bone marrow

LOBSTER BISQUE

Maine lobster, chives, toast

BURRATA GARDEN SALAD **
Buffalo burrata, spinach pesto,
mustard vinaigrette, dried prosciutto

CAESAR SALAD

Anchovy dressing, parmesan, croutons

WEDGE SALAD

Bibb lettuce, roquefort dressing,
heirloom tomatoes, applewood
smoked bacon

KALE SALAD*
Piced walnuts, raisins, avocado honey
vinaigrette, parmesan

FIRE & BONE TACOS
Grilled steak, roasted bone marrow,
lime, cilantro, onion

TUNA TOSTADA*
Spicy mayo, avocado, leeks

HAMACHI TOSTADA*
Spicy aioli, cilantro, cambray onions,
avocado, radish

SEAFOOD

/71 GRILLED OCTOPUS**
Spinach pesto, lime

ROASTED WHOLE BRANZINO

Brown Butter, lemon, capers

FIRE ROASTED SALMON

Caper cream sauce

PISTACHIO CRUSTED TUNA**
Yogurt sauce, spinach powder, sweet
potato puree

SEAFOOD LINGUINE PASTA

Tomato sauce, shrimp, mussels and bay scallops
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TACOS & TOSTADAS
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PRME STEAKS

BUTCHER’S CUT BY THE OUNCE*
(RIBEYE CAP)

RIBEYE CENTER CUT 8oz*

SKIRT STEAK 12 oz*

FILET 8 oz*

RIBEYE 16 oz*

BONE-IN RIBEYE 22 oz*

NEW YORK STRIP 14 oz*

A4 COWBOY 22 oz*

TOMAHAWK 36 oz*

KOSHER RIBEYE 16 oz*

(PLEASE INQUIRE)

PORTERHOUSE 32 oz*
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SAVCES ]

Truffle Butter
Chimichurri

Garlic Herb Butter
Habanero chili sauce
Sweet peper sauce
Citric Guajillo

SPECIALTIES

TRUFFLE RISOTTO
Option beef tenderloin, lobster or scallops, 46

white truffle cream, parmesan cheese

SPICY RIGATONI
Burrata, fresno cream sauce, parmesan 26

WELLINGTON
Beff filet, mushroom duxelles, baby arugula, 42

sweet pepper
BERKSHIRE PORK CHOP

Sweet potato, avocado honey

40
AUSTRALIAN LAMB RACK
Roasted rack of lamb, habanero-mint sauce,
garlic confit 46
Z) BURGER
Prime beef house blend, brie cheese,
caramelized onions 24
ROASTED CHICKEN™**
Pipian sauce, garlic oil, micro greens

29
WAGYU ON THE STONE*
A5 Japanese wagyu
CAFE CRUST NEW YORK* 36
Prime New York strip, fire-seared and
crusted with a handcrafted blend of roasted
coffee and smoked spices 46
SIDES ORPERS .

FOR TWO

BRUSSELS SPROUTS
Crispy brussel sprouts, teriyaki

SCALLIONS MAC & CHEESE

Vermont cheddar, parmesan cheese

CREAMED SPINACH

Cream sauce, parmesan

ASPARAGUS

Extra virgin olive oil, maldon salt

GARLIC MUSHROOMS
Wild mushrooms, garlic herb butter,guajillo chili

GRILLED BROCCOLINI
Chiltepin chili flakes, lemon zest, maldon salt

TRUFFLED FRIES
White truffle oil, parmesan cheese

MASHED POTATOES
Smoked bacon, chives

TRUFFLE POTATO GRATIN

Parmesan, chives

PESSERTS

CHOCOLATE BOMB 22
Chocolate fondant, vanilla bean ice cream,
white chocolate

SIGNATURE Illusion CORN 22

Corn mousse, dulce de leche, vanilla crumble

VASCO CHEESECAKE 16
Mixed berries, dulce de leche, cotton candy
ORIGINAL YUCATAN STYLE FLAN 14
Puff pastry, gouda

*Consuming raw or undercooked meats (such as rare/medium rare), poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions; these items may contain raw or undercooked ingredients

** [tem contains or may contains nuts.




