
MORNINGS

FRENCH OMELETTE*

Gournay Cheese & Fines Herbs  22

BELGIAN WAFFLE
Rustic Country Style, Butter, Maple Syrup  22 

WHOLE SMASHED AVOCADO
Charred Ciabatta, Aged Balsamic  22 

CAVIAR BY PETROSSIAN Served with Classic Accoutrements

IMPERIAL SIBERIAN* Briny, Bold, Smooth
15g  48    |    30g  95    |    50g  160  

IMPERIAL KALUGA* Nutty, Creamy, Bold
15g  55    |    30g  110    |    50g  185   

IMPERIAL OSSETRA* Nutty, Earthy, Balanced
15g  90    |    30g  180    |    50g  300   

STARTERS

GRILLED AVOCADO WITH CAVIAR*

Imperial Kaluga Caviar by Petrossian, Crème Fraîche  15g 52 / 30g 95

HOUSEMADE CHIPS & DIP WITH CAVIAR*

Imperial Kaluga Caviar by Petrossian, Crème Fraîche, Chives  30g 95 / 60g 175 

FRESH BURRATA
Heirloom & Cherry Tomatoes, Rustic Pesto  24 

SALADS

CLASSIC CAESAR
1950s Style, Anchovies, Croutons   22

LETTUCES
Warm Goat Cheese, Sherry Vinaigrette, Chives  24

ROTISSERIE CHICKEN
Organic Jidori Chicken, Butter Lettuce, Olive Oil, Lemon, Chives 32

SANDWICHES

WAGYU RIBEYE*

7 oz Westholme Australian Wagyu, Caramelized Onion, Aioli, Charred Ciabatta  65

ROTISSERIE CHICKEN
Organic Jidori Chicken, Butter, Arugula, Charred Ciabatta  32

HEARTH BURGER*

Slab of Monterey Jack, Caramelized Onion, Aioli, Charred Ciabatta  30

MAINS

WAGYU RIBEYE*

14 oz Westholme Australian Wagyu, Wood Grilled, Thinly Sliced  125 

ROTISSERIE CHICKEN
Organic Jidori Chicken, Natural Jus, Rosemary, Garlic    Half  36 / Whole 72

WHOLE BRANZINO 
Wood Grilled, Olive Oil, Lemon  52

PLANT BASED MAINS

MAITAKE MUSHROOM 
Wood Grilled, Crispy Rosemary Potatoes  30

CAULIFLOWER STEAK
Wood Grilled, Mediterranean Herbs, Olive Oil  28

BEET CARPACCIO
Goat Cheese, Frisée, Cider Vinaigrette  26 

SIDES

CHARRED BABY PEPPERS
Della Terra Balsamic, Basil   20

COAL ROASTED SWEET POTATOES
Honey Brown Butter, Crème Fraîche, Chives  16 

TRUFFLE FRIES*

Thin & Crispy, Black Truffles, Parmigiano Reggiano  20 

Items can be cooked to order. Please let us know if you have any allergies or dietary restrictions as not all ingredients are listed.
 *Consuming raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.
Individuals with certain underlying health conditions may be at higher risk.



RH BELLINI  Prosecco, Peach Purée  16 RH MIMOSA  Prosecco, Orange Juice  16

WINE BY THE GLASS  

SPARKLING

BISOL Prosecco, Jeio, Valdobbiadene, Italy  15 / 60 

JUVÉ Y CAMPS Cava, Reserva de la Familia, Penedès, Spain  17 / 68
GLORIA FERRER Blanc de Blancs, Carneros, California  18 / 72
PIERRE SPARR Brut Rosé, Crémant d’Alsace, France  16 / 64
SCHRAMSBERG Brut Rosé, North Coast, California  22 / 88
ROEDERER ESTATE Brut Rosé, Mendocino, California  20 / 80
CHAMPAGNE COLLET Brut Rosé, Champagne, France  30 / 120
DOMAINE CARNEROS Brut Rosé, Napa Valley, California  25 / 100
ALFRED GRATIEN Brut Classic, Champagne, France  32 / 128
VEUVE CLICQUOT Brut, Yellow Label, Champagne, France  35 / 140

WHITE

CARL GRAFF Riesling, Kabinett, Mosel, Germany  17 / 68  

SCARPETTA Pinot Grigio, Friuli, Italy  15 / 60
A TO Z Pinot Gris, Oregon  16 / 64
ALLAN SCOTT Sauvignon Blanc, Marlborough, New Zealand  16 / 64
DOMAINE CHATELAINE Sauvignon Blanc, Sancerre, France  28 / 112
TWOMEY Sauvignon Blanc, Napa Valley, California  21 / 84
DOMAINE JOLLY Petit Chablis, Burgundy, France  25 / 100
CHALK HILL Chardonnay, Russian River, Sonoma, California  18 / 72 

CHATEAU MONTELENA Chardonnay, Napa Valley, California  35 / 140
HARTFORD COURT Chardonnay, Russian River, Sonoma, California  22 / 88

WINE BY THE GLASS

ROSÉ

MIRAVAL STUDIO Méditerranée, France  17 / 68
CHÂTEAU D’ESCLANS Whispering Angel, Côtes de Provence, France  20 / 80
MINUTY “M”, Côtes de Provence, France  22 / 88
LA SPINETTA Il Rosé di Casanova, Tuscany, Italy 15 / 60
DAOU Discovery Collection, Paso Robles, California  16 / 64
SCRIBE Una Lou, Sonoma, California  20 / 80
BLACKBIRD VINEYARDS Arriviste, Napa Valley, California  18 / 72
PEYRASSOL Cuvée des Commandeurs, Provence, France  22 / 88
DOMAINES OTT By.Ott, Côtes de Provence, France  19 / 76 

VIE VITÉ  Extraordinaire, Côtes de Provence, France  30 / 120

RED

LIOCO Pinot Noir, Mendocino County, California  18 / 72
FRANÇOIS LABET Pinot Noir, Bourgogne, Burgundy, France  25 / 100
GROS VENTRE CELLARS Pinot Noir, North Coast, California  24 / 96
CATENA Malbec, Vista Flores, Mendoza, Argentina  15 / 60
ANTINORI Cabernet Sauvignon Blend, Il Bruciato, Tuscany, Italy  23 / 92
BODEGAS MURIEL Tempranillo, Gran Reserva, Rioja, Spain  19 / 76
HOURGLASS Proprietary Blend, HGIII, Napa Valley, California  23 / 92
SILVER OAK Cabernet Sauvignon, Alexander Valley, California  40 / 160
DUCKHORN Cabernet Sauvignon, Napa Valley, California  37 / 148
CAYMUS-SUISUN Petite Sirah, Grand Durif, Suisun Valley, California  25 / 100

BEER 
STELLA ARTOIS Belgian Pilsner 8, KONA  Big Wave Golden Ale 8, 

GOLDEN ROAD BREWING Mango Cart 8, GOOSE ISLAND IPA 9

JUICES & SODAS 
Lemonade 6, Orange Juice 6, Coke 5, Diet Coke 5,   

Fentimans Rose Lemonade 7, Fentimans Ginger Beer 7

TEA 
Chai Latte 7, Matcha Latte 7, RH Breakfast 6, Lord Bergamot 6, Jasmine Silver  

Tip 6, Meadow Chamomile 6, Peppermint Leaves  6, Unsweetened Iced Tea 5

COFFEE 
Drip 4, Espresso 4, Cortado 5, Cappuccino 6, Latte 7,  

Hot Chocolate 5, Cold Brew 6


