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

S ta r t e r s

Crispy Brussels Sprouts  19
Fra Diavolo & Gorgonzola Cheese

Portuguese Octopus  28
Paprika Aioli, Cherry Pepper Salsa, Gastrique & Capers

Roasted Bone Marrow  24
 Baguette & Chimichurri

Burrata 19
Olive Caper Relish, Pickled Melon, Lime Honey & Chili Oil

Colossal Shrimp Cocktail  24
Charred Lemon & Cocktail Sauce

Saganaki   19
Sesame Crusted Feta, Pita, Blistered Tomatoes, Basil, Lime Honey, Balsamic & Watermelon Salsa

Cauliflower   19
Pine Nuts, Raisins & Feta

Soup Of The Day   12
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M a i n  C o u r s e s
The Following Selections Include House Salad & Choice of Dessert

Hoisin Glazed Short Rib   80
Black Bean Sofrito, Pickled Cabbage, Malagueta & Hoisin Honey

Pan Seared Chilean Sea Bass   85
Quinoa Salad, Apricot Chutney, Ginger Crema & Gochujang Sauce

Oven Roasted Duck Breast   85
Confit Potatoes, Blistered Grapes, Marinated Beets, Chevre & Sweet Carrot Puree

 Ponzu Demi-Glace

The Heights Signature Hand Cut Steak   Mkt
Truffled Potatoes, Kafar & House Steak Sauce

Hibachi Grilled Chicken   75
Charred Sesame Scallion Broccoli, Anise Radish Slaw, Tzatziki & Ssamjang

Sauteed Jumbo Shrimp   80
Lemon Potatoes, Wild Mushrooms, Asparagus, Sriracha Aioli & Smoked Mustard Vinaigrette

Toasted Chickpea “Plaki”   70
Spring Vegetables, Confit Local Mushrooms, Olive & Caper Relish

D e s s e r t

Sorbet  
Macerated Berries

Greek Yogurt 
Berries, Pistachios & Honey

Flourless Chocolate Torte

Inquire About Our: Private Dining Room • Off Premises Catering • Gift Cards

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