
Pre-Show Menu
 Appetizers 
New Kid In The City

King Crab Louie, Avocado, Salanova Lettuce, Green Goddess Dressing  |  32
*Pinot Grigio, Terlano “Terlan”, Alto Adige, Italy, 2024  |  20

Take It Lightly
Grilled Wagyu Beef Skewers, Yuzu Aioli, Togarashi, Shishito Peppers  |  24

*Sangiovese, Selvapiana, Chianti Ruffina, Tuscany, Italy 2022  |  18

King of California
King Tiger Prawns, Yuzu Chili Butter, Chili Crunch, Lime  |  46

*Chardonnay, Lingua Franca “AVNI”, Willamette Valley, Oregon 2022  |  32

 Entrée 
Take It To The Max

Surf & Turf, 8oz Filet, Jumbo Lump Crab, Truffle Hollandaise  |  105
*Sangiovese Blend, Tignanello, Tuscany, Italy 2021  |  111

It’s Your World Now
Miso Black Cod, Oyster Mushroom, Gai Lan Broccoli  |  49

*Pinot Noir, G.Lignier, Gevrey-Chambertin, Burgundy, France 2019  |  50

It’s Business As Usual
Colorado Rack of Lamb, Sweet Pepper Chimichurri  |  75

*Malbec, Altocedro “Gran Reserva, Mendoza, Argentina 2021  |  50

The Fast Lane
50oz Tomahawk, Roasted Bone Marrow, Truffle Butter, Shishito Pepper  |  325 (Carved Table Side)

*Cabernet Blend, Opus One, Napa Valley, California 2021  |  300

* Wine Pairings are a 6oz pour

 Dessert 
The Best Of My Love

Tahitian Vanilla Cheesecake, Graham Sablé, Pear  |  16 
Crème Brûlée, Caramelized Sugar, Seasonal Berries   |  14

*Chardonnay, Kracher “Cuvee Beerenauslese”, Burgenland, Austria, 2021  |  25


