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

S ta r t e r s

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

Roasted Cauliflower   17
Pine Nuts & Raisins

Please Make Your Server Aware of Any Dietary Concerns.

Est. 1995

Shrimp Cocktail  16
4 Jumbo Shrimp with 

Key West Cocktail Sauce & Charred Lemon

Oysters On The Half Shell
Lemongrass Mignonette

Half Dozen   24                 Dozen   48



M a i n  C o u r s e s
The Following Selections Include Our House Salad

Atlantic Salmon    46
Sun Dried Tomatoes, Almonds, Garlicky Greens & Orange Saffron Aioli

Pan Seared Duck Breast   55
Confit Potatoes, Blistered Grapes, Marinated Beets, Sweet Carrot Puree & Ponzu Reduction

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

The Heights Signature Hand Cut Steak   Mkt
Truffle Oil & House Steak Sauce

Char Grilled Sirloin Steak   49
Lemongrass Hummus, Charred Broccolini, Pickled Slaw, Miso Aioli & Gochujang Sauce

Pomegranate Glazed Chicken   39
Toasted Chickpea, Apricot & Tomato Hash, Eggplant Salsa & Pickled Pearl Onion

Pomegranate Gastrique

Braised Lamb Belly   49
Sunchokes, Red Peppers, Red Onions, Fennel, Pignoli Nut & Raisin Gremolata

Citrus Aioli & Anisette Reduction

Coconut “Chana Masala”   38
Heirloom Broccoli, Rapini & Marinated Cabbage
Egyptian Pea, Fruit Relish & Sweet Soy Vinaigrette

Please Make Your Server Aware of Any Dietary Concerns.

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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