Barracuda Grill Lunch

Burrata Bruschetta 19
Summer squash, cherry tomatoes,
truffle dressing, chili honey

Tuna Tartar 21

Yuzu, avocado, cucumber, corn crisp,
aji Amarillo, furikake

Grilled Figs 19.°

Truffled honey, Tuckers goats cheese,
smoked grapefruit, pinenut brittle

Wild $hrimp 22
Iron skillet, XO sauce, sake wine,
ginger butter, scallions

Charcoal Beets 19
Kale pesto, roasted grapes, whipped
feta, grilled pear

LUNCH CASUAL

Filet Mignon Naan Wrap 32
Grilled tenderloin, arugula, boursin
cheese, sundried tomatoes, house
made naan bread, fries

Impossible Burger 25.°
Tastes impossibly like grilled
hamburger (Vegan patty with 24g
protein, 4g dietary fibre, Omg
cholesterol)

Mixed salad and home fries with
smoked onion jam (Ve)

Dry Aged

Prime Beef Burger 34
USDA Prime patty, Gruyere, smoked
romesco, Portuguese Bakery bun,
greens & fries

Not including 17% service charge

LUNCH $ERIOUS

Chicken Breast Gr 34

Sous vide tender, baby potatoes,
summer beans, chantarelles, chorizo
tomato butter

Lobster Angolotti 40
Lobster tails, ricotta cheese, chilies,
fresh sage brown butter, truffle
cream, parmesan

Rockfish cr 43
Ginger caramel glaze, spinach,
kimchi, gochujang rice cakes,

shisito pepper

Tenderloin 45
Boursin cheese short rib mash,
charred Brussel sprouts, cauliflower,
chermoula

Yellowfin Tuna 40

Sumac spiced, fregola, bell peppers,
spring beans, smoked grapefruit
salsa, charred romanesco

Duck Confit 40

Goat cheese polenta, coffee roasted
carrots, watercress, roasted squash,
poblano green onion mojo

DESSERT

Chocolate Marquise 15
Salted caramel, smoked banana,
shortbread, white chocolate

Ginger Bread Toffee

Pudding 15
Medjool date sauce, ginger ice
cream, fresh figs, candied pecans,

Yuzu Citrus Tart 15
Toasted coconut, loquat jam,
coconut sorbet, meringue
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