
S U R F  &  T U R F  P R I X  F I X E

VFC BAKED OYSTERS
3 pacific oysters, creamed spinach, Calabrian chili & garlic 
crumb, charred citrus aioli, grilled lemon

MAPLE WALNUT PRAWNS
3 lightly fried tempura prawns, yuzu mayo, walnuts, toasted 
sesame, togarashi 
 
ALBACORE TUNA TATAKI
lightly seared tuna, cucumber, wasabi mayo, ponzu vinaigrette, 
crispy shallots

TIRAMISU 
mascarpone, espresso, dark chocolate 
 
SEASONAL DESSERT 
ask your server for today’s selection

INFORMED DINING
Please let us know if you have a food allergy or sensitivity.  
We are unable to guarantee the absence of some allergens due to our shared kitchen prep environment.

available all day

STARTER - SELECT 2

SURF & TURF 
16 oz AAA Ribeye, 1 lb crab legs, 6 prawns, 4 hokkaido scallops, 
½ Lobster Thermidor, garlic & herb roasted potatoes, seasonal 
vegetables, mustard & herb beurre blanc, grilled lemon, garlic 
butter, au jus

MAIN - SHARED

DESSERT - SHARED

 3 COURSES - $89 / PERSON (for groups of 2)


