(är’iō) n. derived from the zodiac elements of Fire and Water
Built upon the passion of a primal dining experience, our chefs
are focused on the unique techniques of dry aging meats,
utilization of local seafood selections; and featured
salts and spices from around the world - allowing for
globally inspired flavors

CHILLED
Oysters Selection | 18 (gf)
key lime and kaffir mignonette

Shellfish Pairing | petite 35 grande 65 (GF)
lobster | king crab | gulf shrimp | oyster selection*

Shrimp Cocktail | 18
meyer lemon, horseradish

STARTERS
Bisque en Croute | 15 (of the moment)
Sea Scallops | (3)18

(5)30 (DF)

pan seared scallop with local mushroom, soy tamarind and sunchokes

Bone Marrow “Foie Pouvre” | 19
House made Pickles, foie gras sauce, country loaf

Beef Carpaccio | 16 (DF)

Bourbon Soy, horseradish, house pickle, chervil. puffed tendon

Octopus | 17
ink aioli, fried green tomato, chorizo, pickled radish

SALADS
Ario Wedge | 13 tomato, bacon, bleu cheese (GF)
Black Caesar | 14

baby romaine, black bread, black garlic

Escarole and Confit Duck | 15 Plum Puree, mustard vinaigrette, Hazelnut Brittle (GF) (N)
Spinach Salad | 14

Goat cheese, tarragon vinaigrette, beef Fat Croutons, sorrel

Additional ingredients may be a part of certain dishes, please be sure to share dietary concerns
with your server - Vegetarian options are available
(GF) Gluten Free, (DF) Dairy Free, (P) Contains Pork, (V) Vegetarian (N) Nuts

ENTREES
Butter Poached Lobster Tail: flavors of a boil | 52 (gf)
dutch potato, old bay butter, yuzu, fennel, popcorn

Local Catch | 35 (gf) (p)
Squash Puree, house ham heirloom beans, dashi jus

Miso Cod | 38

stir fry cauliflower, watercress puree, white soy pineapple

Old Fashion Braised Short Rib | 37
Potato Parsnip Puree, Coriander Carrots

Pan Roasted Chicken | 29 (p)

cordon bleu style, green cabbage, boniato

specialty steaks & chops
8 oz. Prime Filet Mignon | 47 (GF) (DF)
34 oz. Porterhouse | 85 (GF) (DF)
Lamb Chop | 40 (GF) (DF)

Signature 35 Day Dry Aged Steaks
18 oz. Ribeye | 59
16 oz. NY Strip Steak | 56
20 oz. Kansas City Strip Steak | 60
34 oz. Jackman Ranch Wagyu Tomahawk Ribeye | 120
ENOUGH FOR TWO

Toppings

Truffle Butter - 6 | Blue Cheese - 5 | Horseradish - 4
Bordelaise - 5 | Bearnaise - 4

Sides
Pimenton Potatoes | 9

garlic aioli

Brussel Sprouts | 9 Piquillo Pepper, Nduja (GF), (P)
Sautéed Mushrooms (GF) (V) | 11 Creamed Spinach | 9 (V)
Root vegetable Ratatouille black eggplant puree | 9 (GF) (V)
Billionaire Baked Potato | 27 uni butter, bottarga, caviar, creme fraiche, truffle, gold leaf
Tom Yum Lobster Mac and Cheese | 22

Truffle Mac and Cheese | Market Price (V)

20% Service Charge will be added for parties of (6) or more
*There is a risk associated
stomach or blood or have
raw oysters, and should eat
seafood, shellfish or eggs
certain medical

with consuming raw oysters. If you have chronic illness of the liver,
immune disorders, you are at greater risk of serious illness from
oysters fully cooked.
Consuming raw or undercooked meats, poultry,
may increase your risk of foodborne illness, especially if you have
conditions. If unsure of your risk, consult a physician.

