
S ta r t e r s

Candied Brussels Sprouts   18
Roasted Beets, Stracciatella, Pepita Brittle, Smoked Almonds & Horseradish Crema

Char Grilled Octopus   22
Gratin Kefalograviera Cheese, Baguette, Roasted Tomatoes, Kalamata Olives, Capers & Lemon

Cracked Pepper Aioli & Ouzo Butter Beurre Blanc

Crab & Shrimp Cocktail  19
Old Bay Lavosh, Spiced Cucumbers, Remoulade & Tomato Cocktail Vinaigrette

Roasted Bone Marrow  18
Herbed Toast, Wild Mushrooms, Chimichurri, Onion Chutney, Radish & Fennel

Miso Glazed Pork Belly   18
Chickpea Fritter, Rum Roasted Pineapple, Red Cabbage & Citrus Cherry Pepper Relish

Ginger Tahini White Bean “Hummus”

Saganaki   17
Sesame Crusted Feta, Pita, Blistered Tomatoes, Basil, Lime Honey, Balsamic & Watermelon Salsa

Sicilian Cauliflower   17
Pine Nuts, Raisins & Tirokafteri

Pacific Rim Calamari   19
Peanuts, Sweet Chili Sauce, Wakame &  Sriracha Aioli

Soup Of The Day   10

H a n d  C r a f t e d  P i z z a s
The Following Selections Include Your Choice of Salad

Margherita   26

Mozzarella, Plum Tomatoes & Fresh Basil

Parma   28
Dry-Cured Ham, Broccoli Rabe, Marinara, Feta Cheese, Mozzarella & Balsamic Drizzle

Mushroom   27
Truffle Aioli, Roasted Tomato, Goat Cheese, Plum Tomatoes & Mozzarella

Est. 1995

Please Inform Your Server of Any Health, Allergy, or Dietary Restrictions. • Minimum Charge for Sharing.
Inquire About Our: Private Dining Room • Off Premises Catering • Gift Cards

Chef /Owners: James & Heidi Larounis • Executive Chef: Michael Wright



                                                                              

                                                                                              
                                                                                   

Est. 1995

M a i n  C o u r s e s
The Following Selections Include Your Choice of Salad

Atlantic Salmon    48
Black Bean Sofrito, Soupies, Dill, Malagueta, Lemon Mint Crema & Manouri Cheese

Pan Seared Duck Breast   55
Confit Potatoes, Blistered Grapes, Roasted Beets, Chevre & Sweet Carrot Puree

Ponzu Reduction

The Heights Signature Hand Cut Steak   Mkt
Papas Bravas, Kafar, Truffle Aioli & House Steak Sauce

Add Roasted Bone Marrow   10

Sauteed Jumbo Shrimp   48
Potato Pave, Wild Mushrooms, Asparagus, Sundried Tomato & Basil White Bean Skordalia

Ginger Crema, Smoked Mustard Vinaigrette & Chili Oil

Lamb Belly Saltimbocca A La Romana   49
Prosciutto, Brussels Sprouts, Spinach, Burrata, Cranberry & Pignoli Nut Gremolata

Sage Aioli & Anisette Demi-Glace

Flame Grilled Sirloin Steak   52
Eggplant Salsa, Fennel Roasted Carrot, Marinated Cabbage, Cilantro Creme Fraiche & Gochujang Sauce

Hibachi Grilled Chicken   42
Kolokithokeftedes, Charred Sesame Scallion Broccoli, Anise Radish Slaw, Tzatziki & Ssamjang

Falafel “Plaki”   38
Spring Vegetables, Confit Local Mushrooms, Olive & Caper Relish

French Onion Burger   30
Lettuce, Tomato, Caramelized Onions, Gruyere Cheese & Croutons

Thyme Aioli & Au Jus

• • • • • • • • • •
Lava Cake “Soufflé”   16

Chef ’s Daily Preparation of a Decadent Chocolate Dessert

DUE TO THIS DESSERT’S PREPARATION TIME PLEASE ORDER WITH ENTRÉES


