hemispheres
STro

STARTERS
SPICY KOREAN BBQ PRAWNS- 14 TANDOORI CHICKEN TIKKA- 17
compressed melon, gochujang, cheese fritters, tomato relish,
kimchi tamarind chutney
SMOKED CHICKEN NACHOS- 16 DUNGENESS CRAB CAKE-18
crema, cheddar, tomato pico, avocado, corn relish, red pepper coulis,
jalapenos cilantro vinaigrette
GOLDEN BRUSCHETTA- 17 DUCK- 23
toasted brioche, prosciutto, yellow cherry goat cheese, brioche,
tomato, mozzarella, balsamic chambord reduction
CHEF'S SELECTION- 29 HAMACHI CRUDO- 19
meat & cheese selections, nuts, fruit jam, sweet chili, ponzu, cucumber,
grilled bread pineapple, cilantro
BEEF KABOBS- 16 WARM SPINACH ARTICHOKE DIP- 16
steak sauce crudité, pita
CRISPY SPRING ROLLS

VEGETABLE- 12 SHRIMP- 15 CUBAN- 15
sauce mojo & sweet chili

SALADS
GRILLED CAESAR- 12
croutons, parmigiano-reggiano, caesar dressing

BLT- 14
smoked bacon, oven dried tomato, pickled red onions,
blue cheese dressing

BRIE- 15
toasted coconut, candied pecans, balsamic, champagne vanilla vinaigrette

*add bread service with compound butter

* Consuming raw or undercooked animal foods may increase your risk of contracting a foodbourne illness,
especially if you have certain medical conditions. Some ingredients are manufactured in a facility that also
processes eggs, tree nuts, soy, wheat, fish and shellfish products.
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BEEF
USDA PRIME BLACK ANGUS WAGYU
220z. BONE IN RIBEYE-85 90z. TENDERLOIN- 53 120z. NY STRIP- 75
8oz. DECKLE- 44 80z. FLAT IRON-34 100z. TERES MAJOR-59
100z. SIRLOIN- 45 80z. HANGER- 39
80z. TENDERLOIN- 57
DRY AGED

140z. STRIP LOIN- 64

) STEAK ADD ONS
SAUTEED ONIONS, PORTABELLA MUSHROOMS, CRAB OSCAR,
BLUE CHEESE PARMESAN CRUST

PORK & POULTRY SEAFOOD
240z. HALF CHICKEN- 29 80z. RED GROUPER- 42
80z. CHICKEN BREAST- 24 80z. SALMON- 30
80z. PORK TENDERLOIN- 32 8oz. SCALLOPS- 39
160z. PORK CHOP- 37 8oz. CHILEAN SEABASS- 59

200z. PORK T-BONE- MARKET PRICE

LAMB
160z. AUSTRALIAN SHANK-42
100z. COLORADO RACK- 55

FINISHING SAUCE
*BORDELAISE *BERNAISE *BACON JAM *BECHAMEL
*BROWN BUTTER & HERB *CHIMICHURI *CHERMOULA
*COGNAC PEPPERCORN GLACE *FIG GASTRIQUE *VELOUTE *TERIYAKI
*SZECHUAN PEPPERCORN

SIDES
FINGERLING POTATOES LINGUINI BRUSSELS SPROUTS
ROASTED YAMS YAKISOBA CAULIFLOWER STEAK
YUKON POTATO MASH RISOTTO W/ PEAS ROASTED CARROTS
FRIES RISOTTO W/ TRUFFLES GRILLED ASPARAGUS

GNOCCHI CRIMINI MUSHROOMS STEAMED BROCCOLINI
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