«—— RESTAURANT & BAR —

EST. 2019

BY CHEF-OWNER COSKUN ABIK

SMALL BITES

CASTELVETRANO 10
OLIVES

Zesty orange, olive oil, rosemary

BRUSSELS SPROUTS - 10
Reduced pomegranate vinaigrette

SHISHITO PEPPERS . 11
Sea salt flakes, Greek yogurt

TRUFFLE FRENCH FRIES - 11

Seasoned, parmesan, za'atar, Spanish
paprika

OCTOPODAKI o 25
Grilled octopus, arugula, sun dried tomato,
castelvetrano olives, red cabbage, chickpea,
butter tomato sauce, lemon, olive oil,
marash

FETA GARIDES - 18

Jumbo prawns, olives, artichoke,
pepperoncini, tomato, feta, lemon butter
white wine sauce

CRISPY CALAMARI s 29
Fried, seasoned, paprika, horseradish aioli

LAMB LOLLIPOPS (2) e 22
Arugula, campari, oregano, yogurt, fresh
lemon

e

TRUFFLE
LOBSTER MAC &
CHEESE

35

SIDES

SALADS

SMYRNA 18
Burrata, campari tomato, persian
cucumber, red onion, basil, roasted walnut,
date, pomegranate reduction, sea salt flakes

ROKA 16

Arugula, seasonal fruits, goat cheese, dried
fig, roasted walnuts, balsamic vinaigrette

PASTAS

SPAGHETTI & WAGYU 25
MEATBALLS

House-made Wagyu meatballs with roasted
garlic, shallots, basil, aged Parmesan, and
fresh Campari tomato sauce

LOBSTER RAVIOLI s 32
East coast Maine lobster, arugula, campari
tomato, kesseri cheese, butter seared fresh
cherry cream sauce

BUTCHER'S BOARD

ORECCHIETTE - e 24
Juicy chicken thighs, basil, sun-dried
tomatoes, shallots, pecorino cheese,
finished with a creamy vodka tomato sauce

PRIME BEEF 31
STROGANOFF

Petite rigatoni, mushrooms, shallots,
parmigiano romano, cream sauce

BUTCHER'S
POTATOES 13
Whole butter-roasted
potatoes, rosemary, herbs,
Spanish paprika, sea salt

CREAMY
MUSHROOMS 13
Shallots, kasseri, marash,

cream sauce

TRUFFLE MASHED
POTATOES 13
Butter, garlic, paprika,
parmigiano, olive oil

BUTCHER'S BOARD 365 SERVES 3+
Prime ribeye steak, filet mignon, rack of lamb, truffle lobster mac & cheese, octopus, crispy calamari, campari, shishito,

creamy mushroom, toasted ciabatta, butcher's potatoes

BIG BITES

16 OZ PRIME RIBEYE STEAK - -6

Rosemary-oregano marinade, chimichurri, shishito, butcher's
potatoes, onions, campari

ROSEMARY CHICKEN 32

Half chicken, partly boneless, baby carrots, roasted mild red
pepper sauce za'atar, urfa, white wine, mashed potatoes

FILET MIGNON 54

House center-cut rosemary-thyme marinated beef tenderloin,
shishito, butcher's potatoes, onions, campari

SALMON PROVENCAL 34
Baked Alaskan salmon topped with fennel, leeks, sundried
tomatoes, fresh dill mustard, fumé sauce served with
castelvetrano olives, red cabbage, butter bean, butter tomato
sauce, lemon, olive oil, marash

RACK OF LAMB 52
Seared house-butchered rosemary-thyme marinated lamb
tenderloin, whole grain mustard, marash, shishito, butcher's
potatoes, onions, campari

*We take pride in preparing our menu items fresh daily and may occasionally run out of popular items.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions.



