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SMALL PLATES

CAESARSALAD

crispy prosciutto, seven minute egg
boquerones, pretzel croutons 15

TUNA CEVICHE @F) A
blue fin tuna, harissa sauce, avocado, grapefruit,
cucumber, pumpkin seed granola 20

CRISPY SHISHITO & CAULIFLOWER (v,Gp)

garlic yogurt, chermoula, lemon 14

ROASTED SWEET POTATO (v)

maple smoked yogurt, curry peanut crunch,
crispy kale, 13

CHARRED OCTOPUS GF)
forbidden rice, avocado, radish,
scallion, cilantro 19

GRIDDLED BURGER A

double patty, American cheese, shaved onion,
shaved lettuce, secret sauce, b&b pickle 18

HERB FRITES v

pimento aioli 7

STEAK TARTARE P A
chopped ribeye, egg yolk, kaiware,
squid ink rice puffs 18

CRISPY PORK RIBS

piquillo pepper caramel, Asian pear relish 19

OYSTERS ROCKEFELLER

panko-breaded Virginia oysters, buttered spinach,

granny smith apple, lemon aioli 14

DEVILED EGGS P
house giardiniera, crispy pork belly,
smoked paprika, chives 9

PRETZEL PULL-APART )

aged cheddar sauce,
Dutch mustard 10
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SUPPER CLUB

UNTITLED TABLE SALAD

crispy lettuces, peppadew peppers, salami, cheese curds

catalina & butter milk ranch dressing 22

MUSHROOM FETTUCINE (v)
house made pasta,
Madeira butter sauce, parmesan 25

GREEN CURRY MUSSELS

PEI mussels, green curry sauce,
pickled fresno chiles 22

BOLOGNESE

pappardelle, veal jus, pecorino, parsley 27

SEARED SCALLOPS A

green pea and tarragon sauce, pea tendrils, sunchoke chips 37

SCOTTISH SALMON A

compressed watermelon, olive miso emulsion 26

ROASTED AMISH CHICKEN BREAST (GF)
confit marble potato, crispy prosciutto,
arugula, chicken jus 25

LAMB T-BONE GF) A
spicy feta, braised fennel, chickpea panisse,
lamb-apple crumble 36

GRILLED PORK CHOP (GF)
Bone in pork chop, rainbow chard,
cannelini bean, peanut pesto 32

GRILLED SKIRT STEAK A

sesame, soy and chili marinade,
poblano béarnaise, shaved green apple 29

RIBEYE P A
chimichuri 43

EXECUTIVE CHEF DAVID GEBHARDT
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SEAFOOD BAR

GULF SHRIMP COCKTAIL F)
cocktail sauce, lemon
three for 12, additional; 4 each

SEA SCALLOP CRUDO A

nuoc cham, freeze dried sweet corn, cilantro 20

DAILY OYSTERS GF) A

cocktail sauce, apple and cucumber relish,
elderflower mignonette

three for 9, additional; 3 each

KING CRAB LEGS P

steamed and chilled, with cocktail sauce,
dijonaise, butter, lemon

172 1b. 36

SEAFOOD TOWER Gk A

cocktail sauce, lemon 99

BOARDS

LOCAL CHEESE ()

quince paste, honeycomb, raisin walnut bread 17

CHARCUTERIE A
local cured meats, chicken liver mousse,
country pate, giardiniera 17

DESSERTS

HONEY WHEAT CREPE (v)

sweet ricotta, figs 7

CHOCOLATE POT DE CREME

hazelnut gelato, salted caramel,
cocoa nib 8

BAKED ALASKA

vanilla gelato, raspberry sorbet,
ltalian meringue 8

SEASONAL SORBETS (v,GF)
7

V: VEGETARIAN « GF: GLUTEN-FREE
Untitled Supper Club’s menu is designed to be shared

A Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne iliness
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