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SEARED SCALLOPS 
Tempura vegetables, Scallion and Sweet Mirin-Soy Broth  $13 

 
“BLT” 

Thick sliced Pancetta, Homegrown Tomato, Basil Mayonnaise, 
 Baby Greens and Honey Peppercorn Vinaigrette  $10 

 
CHINESE SWEET AND SOUR GLAZED CHICKEN FEET 

1.3 Billion Chinese can’t all be wrong about this  $8 
 

GARBANZO BEAN “CROQUETTES” 
Creamed Sweet Peas, Lemon -Mango Confit 

and Mustard  Seed Oil   $9 
 

HONEYCOMB TRIPE HOTPOT 
House Made Kim Chi, Mushrooms, Cilantro and Rice Noodles  $15 

 
 
 

CIOPPINO 
Scallops, Shrimp, Mussels, Clams, Calamari and Smoked Sausage  

Simmered in a Spicy Saffron-Tomato Broth  $29 
 

BUFFALO CREEK FARMS(Lexington, va )DRY AGED RIBEYE 
Romesco Sauce, Homegrown Market Tomatoes, Bruschetta  

and Manchego Cheese  $29 
 

BLACKENED CAROLINA GROUPER 
Pommes Ecrasee, Braised Collards, Surry Smoked Sausage and 

Smoked Corn-White Vermouth Veloute  $32 
 

HOUSE MADE GNOCCHI  
Eggplant and Portabella Caponata,  

Asparagus-Truffle Cream (vegetarian)  $19 
 

ROASTED GIANT MAINE LOBSTER TAIL (19 oz avg.)  
Fermented Chinese Black Bean-Garlic Sauce  

and Wok Flashed Asian Vegetables  $48 
 
 
 
 
 



  
 
 
 
 
 
 

BLUE FIN TORO! 
Seared Asian Salad with Ponzu and Passionfruit Pearls  $18 

(Traditional Nigiri (2 pc)   $14) 
 


