
Please Inform Your Server of Any Health, Allergy, or Dietary Restrictions. • Minimum Charge for Sharing.

R aw  +  C h i l l e d

S ta r t e r s

Spring Vegetable Bounty   17
Ricotta, Roasted Baby Beets, Tahini Raita, Sesame Brittle, Goat Cheese, Spring Vegetables & Panko Crusted Eggplant

Portuguese Octopus  20
Paprika Aioli, Orange, Cherry Pepper Salsa, Gastrique & Red Pepper Ragout

Roasted Oysters & Bone Marrow  22
Salsa Verde, Pecorino Cheese & Cowboy Compound Butter

Korean Pork Cheeks 18
Aji Amarillo Aioli, Japanese Pear, Wasabi Peas, Pickled Cucumbers & Ssamjang

Shrimp Toast  19
Pan Fried Kefalograviera Cheese, Cracked Pepper Aioli, Capers, Manzanilla Olives, Tomatoes & Anisette Sauce

Pacific Rim Calamari   19
Peanuts, Sweet Chili Sauce, Wakame &  Sriracha Aioli

Cauliflower   17
Almonds, Pickled Jalapeno, Raisins, Granola & Kefti Cheese

Crab Beignets & House Smoked Salmon   18
Five Spice Dusted Wonton Chip, Ginger Crema, Citrus Aioli, Red Onion, Honey, Pickled Fresnos & Jicama

Soup Of The Day   10

H a n d  C r a f t e d  P i z z a s
The Following Selections Include Your Choice of Salad

Margherita   26

Mozzarella, Plum Tomatoes & Fresh Basil

Apricot & Goat Cheese Pizza   28
Caramelized Onions, Broccoli, Plum Tomato, Garlic & Mozzarella

Mushroom   27
Truffle Aioli, Roasted Tomato, Feta, Plum Tomato & Mozzarella
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Seafood Platter  28
Oysters, Octopus, Jumbo Shrimp, Scallop & Smoked Salmon 

Mignonette, Cocktail Sauce & Cracker

Oysters On The Half Shell 
Ponzu Sauce & Lemon

Half Dozen  24                 Dozen  48



M a i n  C o u r s e s
The Following Selections Include Your Choice of Salad

Atlantic Salmon    44
Sorpresine Pasta, Sun Dried Tomatoes, Almonds, Garlicky Greens, Orange & Saffron Crema

Char Grilled Skirt Steak   48
Yukon Gold Potatoes, Hummus, Grapes, Fennel Roasted Carrots & Mediterranean Salsa

Strawberry Mole Sauce

Lamb Chops   65
Greek Beans, Asparagus, Onion Chutney, Tzatziki, Cherry Mostarda, Marinated Olives & Feta

BBQ Iberico Pork “Abanico”   49
Romanesco, Plantains, Malagueta, Chimichurri, Black Bean Sofrito & Banh Mi Sauce

The Heights Signature Hand Cut Steak   Mkt
Papas Bravas, Kafar, Truffle Oil & House Steak Sauce

Jumbo Scallops & Shrimp   48
Salmon “Bacon”, Mascarpone Ravioli, Spinach, Roasted Tomatoes & Basil

Vegetable Crudo, Pecorino Crumble & Kaffir Lime Crema

Chicken Marsala   39
Wild Mushrooms, Kale, Farro, Confit Pearl Onions, Grape Tomatoes, Cauliflower Coulis & Charred Apricots

Roasted Eggplant & Heirloom Broccoli   38
Gigantes Beans, Baby Beets, Seasonal Vegetables, King Trumpets, Cajun Pepitas & Teriyaki Reduction

Tulum Beef Burger   28
Carnitas, Cheddar Cheese, Pickles, Bravas Aioli, Lettuce, Tomato, Onion & Hand Cut Fries

• • • • • • • • • •

Lava Cake “Soufflé”   14
Chef ’s Daily Preparation of a Decadent Chocolate Dessert

Inquire About Our: Private Dining Room • Off Premises Catering • Gift Cards • Prices Reflect Cash Payment

Chef /Owners: James & Heidi Larounis • Executive Chef: Michael Wright
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