
Crispy Rock Shrimp 27 
AJ I  A M A RILLO A IOLI ,  OVEN ROASTED PINE A PPLE

Krispy Chicken 18

G O CHUJA NG SAUCE , L IME , 

P ICK LED PERS IA N CUCUMBER

Caramelized Onion 
& Goat Cheese Tart (V)  18 

PICK LED ONION , SA L A D FRI S ÉE ,  AGED BA LSA MIC

Honey & Lime 
Brussels Sprouts (GF,VG) 17

PICK LED PE A RL ONION S , FR IED GA RLIC ,  FRES NO CHIL I

Lobster Mac & Cheese 26 
MORN AY SAUCE , M A INE LOB STER , PA RMESA N

Miso Stone Ground Grits & 
Seasonal Mushroom (GF,VG) 16

SWEE T CHIL I  GL A ZE ,  HERB S

Tandoori Smoked 
Chicken Liver Mousse 18

S E ASON A L PRES ERVES ,  SOURD OUGH 

Sweet & Spicy Chili 
Glazed Beef Short Rib (GF)  26

CRI S PY GA RLIC ,  FRES NO CHIL I 

Ceviche* (GF) 27

C ATCH OF THE DAY, RO CK S HRIMP, BAY SC A LLOP S , 

LECHE DE T IGRE ,  SA L A D MIX TO 

Merguez Lamb Croquetas 25

BEE TRO OT T Z AT ZIK I

Beef Tartare* 35

C AVIA R ,  CHIVES ,  CORNICHON , CRI S P S

Salt & Malt Vinegar 
Shoestring Fries (V)  17

C ACIO E PEPE A IOLI ,  PA RMESA N 

Butternut Squash Soup (GF,V) 13

QUINOA GR A NOL A , HERB OIL

Baby Gem Caesar 18

GA RLIC DRES S ING, M A RIN ATED A NCHOV Y,

TOASTED HERB PA NKO

A DD CHICK EN +6 / A DD S HRIMP +8

Baby Beet Salad (V,N) 20

HERB WHIPPED R ICOT TA , QUINOA GR A NOL A , FR I S ÉE

A DD CHICK EN +6 / A DD S HRIMP +8

Whitman Cheeseburger 26

S M AS HED ST Y LE ,  C A R A MELIZED ONION S , 

P ICK LES ,  BRIO CHE BUN , THE WHITM A N SAUCE , 

CHOICE OF HOUS E SA L A D OR FRIES

GF BUN AVA IL A BLE UP ON REQUEST

®

GF - GLUTEN-FREE     V  -  VEGE TA RIA N     VG - VEGA N     N - CONTA IN NUT S

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellf ish, or eggs may increase your r isk of foodborne i l lness, especial ly if you have cer tain medical condit ions.

We apply a gratuity of 20% for par ties of s ix or more.
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Desserts
Sticky Toffee Pudding 15

DATES ,  C A R A MEL SAUCE , VA NILL A ICE CRE A M

Apricot Rum Baba 17

CH A NTILLY CRE A M

Cafe Gourmand 15

ES PRES SO, M AC A RO ON S , BL ACK FOREST TA RT,  C ITRUS ECL A IRE

Vanilla Ice Cream 5

Coconut Sorbet 5 

®

Coffee  
Drip Coffee 5 

Espresso 3.50 

Cappuccino 5 

Latte 4.50

Macchiato 5

Americano 5

Hot Tea
Assorted MEM Tea 4 

GF - GLUTEN-FREE     V  -  VEGE TA RIA N     VG - VEGA N     N - CONTA IN NUT S

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellf ish, or eggs may increase your r isk of foodborne i l lness, especial ly if you have cer tain medical condit ions.

We apply a gratuity of 20% for par ties of s ix or more.
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Specialty Cocktails
GUAVA G ODDES S |  18

TEQUIL A ,  A PEROL , GUAVA JU ICE ,  ORGE AT, L IME

P OM S PRIT Z |  17
P OMEGR A N ATE JU ICE ,  C A MPA RI ,  PROS ECCO

M A PLE BOURBON SOUR |  17
BOURBON , M A PLE SY RUP, LEMON

GINGER RO GERS |  16
GIN ,  GR A PEFRUIT JU ICE ,  G INGER SY RUP, LEMON

Zero-Proof Cocktails
PUT THE L IME IN THE CO CONUT |  9

CO CONUT WATER, L IME , S UGA R, CLUB SODA

BLUEBERRY L AVENDER SODA |  9
BLUEBERRY L AVENDER SY RUP, LEMON , CLUB SODA

®
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Non-Alcoholic 
LEMON A DE |  4

AS SORTED SODA |  3

AS SORTED JU ICE |  4

ICED TE A |  4

Beer
CORON A |  6

STELL A |  6

S IT & STAY S ES S ION IPA |  7

Wine
Sparkling 
NICOL AS FEUILL AT TE 29 GL AS S |  1 16 BOT TLE
CHOUILLY,  FR A NCE 

CH A RLES L A FIT TE 14 GL AS S |  56 BOT TLE
FR A NCE 

White
R A BBLE SAUVIGNON BL A NC 21 GL AS S |  8 4 BOT TLE
PASA ROBLES ,  C A LIFORNIA

E XCELS IOR, 2017,  CH A RD ONN AY 15 GL AS S |  60 BOT TLE
WESTERN C A PE ,  SOUTH A FRIC A

Rosé 
R A BBLE 	 15 GL AS S |  60 BOT TLE
PASA ROBLES ,  C A LIFORNIA 

Red 
CH A RLES K RUG, 2020     22 GL AS S |  88 BOT TLE
C A BERNE T SAUVIGNON

FLOWERS , 2018 ,  	 26 GL AS S |  104 BOT TLE
PINOT NOIR
SONOM A COAST,  C A LIFORNIA

®
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