RAW BAR

SELECTION OF OYSTERS 29/52 PEAK PLATEAU 151
JUMBO GULF SHRIMP (3 pes) 27 For Two or More
ALASKAN KING CRAB LEG (174 1b) 49 East Coast Oysters, ]umbo GulfShrimp,
CH”_I_ED MA'NE LODSTED (who|e *Oi') 56 Alaskan Kll’lg CI"A]Z), Chﬂ]ed Maine Lobster
The "Only" Caviar Supplement THE "ONLY" OSCIETRA CAVIAR 1860

add 10g Oscietra Caviar +59 Blinis, Chives, Créeme Fraiche

APPETIZERS
BABY LETTUCES Cucumber, Cherry Tomato, Asparagus, Sherry Vinaigrette (ve/gf) 21
SPRING VEGETABLE SALAD Tomato, Burrata, Extra Virgin Olive Oil, Sourdough Croutons (ve) 31
YELLOWFIN TUNA CRUDO  Granny Smich Apples, Fermented Chili (gf) 34
GRILLED SPANISH OCTOPUS  Chorizo, Potato, Celery, Olives, Romesco Sauce 36
ATLANTIC SCALLOPS Cauliflower, Golden Raisin Gremolata, Brown Butter 37
WAGYU STEAK TARTARE  Fresh Horseradish, Black Pepper Crisp 36
ZITONI PASTA  English Peas, Haricots Verts, Zucchini Pesto, Burrata (v) 31

ENTREES

FAROE ISLAND SALMON  Tuscan Kale, Ttalian Butter Beans, Pancetta (gf) 40

ATLANTIC HALIBUT Baby Lecks, Spinach, Golden Trout Roe, Lemon Shallot Butter (gﬂ 64
MAINE LOBSTER  Spicy Calabrian Chili Butter, Potatoes, Spinach 67
AMISH CHICKEN  Potato Pavé, Olives, Salsa Verde (gf) 42

FILET MIGNON &o:z Porcini Duxelle, Roasted Shallot, Black Truftle Perigord Sauce (gf) 74

VEAL CHOP 140z Morel Mushroom, Spring Vegetables, Nacural Veal Jus 78

DRY AGED PRIME PORTERHOUSE 320z Grilled Lecks, Maitake Mushroom, Baby Lettuces 225

SIDES
FRENCH FRIES Tomato, Dijonnaise (v/gf) 16
MAITAKE MUSHROOMS * Shallots, Herbs (gf) 16
HARICOTS VERTS AMANDINE  Toasted Almonds, Brown Buctter, Parsley (v/gf) 16

Tao Group Hospi+o|i+y supports Autism Aworeness, Acceph}nce & Inclusion Month L)y investing in sensory inclusion training,
continuing our work-study program for students with autism, and donating 10% of select food and drink sales to organizations such
as KultureCity, Eden Il Programs, and Grant o Gift Autism Foundation. As part of our campaign, donations can also be made
through event ticket purchases in the Tao Rewards App or with our blue campaign bracelets.

(v) vegetarian, (ve) vegan, (gf) gluten free
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

Consuming raw or undercooked mears, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness






