
D I N N E R  S E R V I C ED I N N E R  S E R V I C E

Caviar Service *Caviar Service *
House Blini & Chips, Classic Accoutrements

30 g  190
125 g  695

250 g  1300

Buffalo Mozzarella & Tomato SaladBuffalo Mozzarella & Tomato Salad * *
Atomic and Dawn & Dusk Tomatoes, Italian Buffalo Mozzarella, Miso-Mint Pesto  

(Vegan Preperation Avalaible)

34

Toro Tartare *Toro Tartare *
Bluefin Tuna, Crispy Rice, Caviar, Gold

52

Chilled Shrimp & White Asparagus *Chilled Shrimp & White Asparagus *
Black Garlic Aioli, Yuzu Vinagrette Quinoa

44

Caesar *Caesar *
Romaine, Duck Prosciutto, Bonito, Meyer Lemon Breadcrumbs

26
Endive and Fennel Salad *Endive and Fennel Salad *

Grapefruit, Chevre, Toasted Pine Nuts, Yuzu Dill Vinagrette
(Vegan Preperation Avalaible)

28
A5 SandoA5 Sando

Japanese Milkbread, Katsu Sauce, House Pickles
110

Hiramasa Crudo *Hiramasa Crudo *
Yuzu Foam, Lemon-Sesame Crunch, Jalapeno Oil, Ponzu

32

Grilled Bison Tournedos *Grilled Bison Tournedos *
Parsnip Soubise, Roasted Celeriac, Easter Egg Radish, Mala-Spice, Jus

68

Auric BurgerAuric Burger
House Blend Patty, White Cheddar, Duxelles, 

Dijonnaise, Brioche Bun, Ranch Fries
29

Summer Corn TortelliniSummer Corn Tortellini
Sweet Corn Beurre Monte, Basil oil, Pecorino

29

Black Cod *Black Cod *
Yuzu Dashi, Pickled Daikon, Tomato Gel, Chive Oil

48

Golden ChickenGolden Chicken
Creamed Farro, Boc Choy, Cognac-Veloute

55

A5 Tataki *A5 Tataki *
Braised Root Vegetables, Tempura Sweet Potato, Miso Squash, Sushi Rice

(Vegan Preperation Avalaible)

145

Tenderloin *Tenderloin *
10oz Little Belt Filet, Potato Pave, Roasted Yeti Beets, Demi-Glace

95

* Denotes Gluten Free or May Be Prepared Gluten Free


