
 

Lunch Menu 
 

KEEPING IT COOL  
(the cold dishes) 

Ceviche   19 
Raw Rockfish, Lime, Green Leche de Tigre, Coconut Milk, Red Onion, Radish, Celery, Yellow Chili, Sweet Potato 
 

Harbor Crispy Rice with Fresh Fish   
Crispy Rice Topped with Your Choice of Raw Fish & Chipotle Aioli 
 

- Salmon, Sweet & Sour Soy, Seaweed 19 - Uni, Preserved Lemon 24 

- Tuna, Sweet & Sour Soy, Seaweed  21 - One of Each +1 22  
 

Steak Tartare   28 
Black Angus Sirloin, Capers, Truffle Aioli, Red Onion, Yellow Chili, Parsley, Homemade Pickles, Crispy Frites 
 

Oysters on the Half Shell     28 
Six Fresh Oysters Served with Lemon Ponzu Sauce, Cilantro Sauce, and Ceviche Sauce    
 

Seafood Tower   150 
Three Levels of Chilled Seafood Including 2x Lobster Tails, 6 Jumbo Shrimp, Colossal Lump Crab, Assorted Shellfish, 
and ½ Dozen Oysters, Cocktail Sauce, Tartar Sauce, Ponzu Sauce, Limes, Lavash Crackers   
 

A GARDEN AFFAIR 
(salads) 

Green Salad     14 
Mixed greens, baby heirloom tomatoes, cucumber, feta cheese   
- Add grilled steak +11, Salmon +9, or chicken breast +7 
 

Chicken Milanese with Caesar Salad   24  
Romaine lettuce, Caesar dressing, Grana Padano cheese, bread crumble   
 

Steak Milanese with Caesar Salad   28  
Romaine lettuce, Caesar dressing, Grana Padano cheese, bread crumble   
 

Lunch Heirloom Tomato Salad  19 
Sliced heirloom tomatoes, olive oil, Maldon salt, burrata, basil leaves 



BETWEEN THE BREADS  
(sandwiches) 

 

Grilled Cheese Sandwich  14 
Brioche bread, melted Swiss and Jack cheese, caramelized onions, truffle oil, with a green salad 
 

Braised Beef Sandwich  18 
Braised short rib, avocado, gochujang alioli 
 

Avocado Toast  21 
Smoked salmon, avocado, soft-boiled egg 
 

Prime Rib Sandwich    24 
On ciabatta bread, blue cheese, confit tomato, whole grain mustard 
 

Harbor Burger  25 
Grilled Wagyu burger, caramelized onions with bacon, Swiss cheese, brioche bun, pickles, chipotle mayo, French fries 
 

Lobster Roll    33 
Buttered brioche roll, lobster salad with celery, chives, micro greens, served with French fries 
 

SOME LIKE IT HOT 
(the hot dishes) 

 

Branzino with Parsnip Purée and Salad   23 
Seared branzino filet, parsnip purée, fennel and lettuce salad with lemon vinaigrette 
 

Surf & Turf Pasta   26 
Angel Hair pasta, beef filet, shrimp, onions, tomatoes, fennel, garlic, parsley 
 

Lobster Arroz Meloso     21 
Rice simmered in seafood broth, lobster, fennel, watercress   
+ add Uni  8 


