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- DOWNTOWN -

Salads -
LUNC H Selva Salad 15

Grilled Romaine, Plantain Chip, Chimichurri,

Parmesan Dressing

A etiz ers - Mediterranean Salad 19
pp Iield Greens, Cucumbers, Heirloom Tomatoes,

Kalamata Olives, Pure Luck Feta, Spanakopita,
Bungalow TrufHC Fries 2 0 Balsamic Emulsification
Fresh Truffles, Truffle Aioli, Truffle Oil, .
Parmesan, Chives, StraWberrY SplnaCh Salad 22

Arugula, I'risee, Lemon Poppy Vinaigrette,

\Vagyu Mcatbaus 22 Red Onion, Goat Cheese, Almonds
erk—ﬁonev BBQ Sauce, Parmesan, Pea Shoots C -
J T ’ Tuna Tataki Salad 35
: . : Tempura Iried Tuna, Sriracha Aioli, Citrus Ponzu, Togorashi,
Iried Calamari and Shrimp 22 | g

. . - S Clucumber, Radish, Red Onion, Carrot, Avocado, Shiso Leaf
Buttermilk, Aspargus, Pickled Chilies, Honey-Garlic

Aioli

Creamy Seafood Dip 26 p
Gulf Shrimp, Crab Meat, Crawfish, Aged Cheddar & Redfish SOUp 23

Parmesean .
Roasted Corn, Black Beans, Peppers, Avocado,
1 8 Cilantro, Lime

Pincapple Jerk Lemon Pepper Wings
Braised, Flash Iried, Jalapenos, Cilantro Crabmeat Corn Chowder 23
Bacon Lardons, Chili Oil, Pea Tendrils

Dynamite Shrimp 24
Avocado-Wasabi Mousse, Chili Corn Relish, Cilantro, Tomato Saffron Soup 12
Cucumber, Sweet And Spicy Aioli Saffron, Basil Oil, Fontina, Heirloom Cherry Tomato

Sandwiches -

Downtown Steak Sandwich 25 Beer Battered Fish Sandwich 26
t oz. Filet Mignon, Onion Challah Roll, Bacon Onion Jam, 3'0% l(‘(“l‘andic (:}Oflf L(jmop Dill Aioli, }"(:1111“1 S‘l‘?“’;

Arugula, Lemon Poppy, Vinaigrette, Au Poivre Sauce, Pickled Fresno Chilis, Garlic Parmesan, Steak Fries

Garlic Parmesan Steak Fries

. . Mediterranean Lamb Burger 27
N N 4

1‘(?1’][111?{ Grllled (Ahf‘CSC o ] 18 Ground Lamb And Wagyu Beef] l’1(‘kl(‘: Arugula Salad,

Brioche, Fontina, Parmesan, Tomato Saffron Soup Goat Cheese, Curry Pepper, Kmfhup, Garlic Parmesan Steak Fries

FINE CUTS SELECTIONS

8 OZ CAB FILET MIGNON* 64 | Rosewood Wagyu -
14 OZ PRIME NY STRIP* 65 v

i 14 OZ WAGYU RIBEYE* 110
16 OZ PRIME CAJUN RIBEYE* 75 14 82 },Q,AEYB NY STRIP* 95

32 OZ PRIME TOMAHAWK RIBEYE* 185 10 OZ WAGYU FLAT IRON STEAK* 60

STEAK TOPPINGS

Hickory Smoked Butter (6) Gulf Shrimp (10)

Garlic Herb Butter (6) Shaved Black Truflle (18) Ask your server about items that are
Spicy Cajun Butter (6) Oscar Style (1 cooked to temperature. Consuming
T A 1 o Ay undercooked meats or eggs may
Iruffle Garlic Butter (8) Lobster Tail (2 increase your risk of a 1‘(%(?:1 ’

borne illness.*

Foie Gras Butter (9) Seared Foie Gras |

Entrees - .
Chilean Sea Bass 64 Sld@S -

Miso Glaze, Carrot Ginger Broth, Baby Bok Choy,
Shiitake Mushroom, Thai Chili Bruleed Cream Corn 15

Whole Iried Snapper 62 Brussel Sprouts 15

Cornmeal Crust, Pickled Chilis, Sweet Thai Chili,
Remoulade Sauce Mascarponc Mashcd Potato 15
Pan Seared Salmon Filet Mac & Cheese 15

100z, Creole Shrimp-Crab Sauce, Fried Asparagus
0z, Creole Shrimp-Crab Sauce, Fried Asparagus Add Lobster + 820

Grilled Pork ChOp* 59 Add Black Truffle + $24

140z., Tostones, Seafood White Wine Cream Sauce
Sauteed Mushrooms 15

Apricot Chicken 34 )
Soy Apricot Glaze, Crispy Shallots, Mint, Lime Zest, GrlHCd Summcr MClangC VCgCtabICS 15

Brussels Sprouts, Honey Soy Garlic, Sesame Seeds
Sauteed Bok Choy 15
6 oz. CAB Filet Mignon 64
Mascarpone Mashed Potatoes Asparagus 1 5
Grilled or Fried
8 oz. Cajun Ribeye 50
Mac and Cheese Garlic Parmesan Steak Fries 15

All tabs will automatically have a 20% gratuity. *ITEMS MAY CONTAIN GLUTEN, SHELLFISH, OR RAW EGG. THERE MAY BE A RISK ASSOCIATED WITH CONSUMING
RAW SHELLFISH AS IS THE CASE WITH OTHER RAW PROTEIN PRODUCTS.



