
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

PRIME STEAK & SUSHI

ASCEND

COCKTAILS

TWIZZLE FOR DIZZLE | 19
green chartreuse, guava, falernum, 

fresh lime, pineapple gomme

JAUR-DEAUX | 20
del maguey mezcal, fresh lime, 

prickly pear, annatto

DAD’S RYE FLIGHT | 42 (.75 oz each)
michter’s rye | willett 4 yr rye | angel's envy rye

STARTERS

*SMOKED OYSTER CEVICHE | 16
daikon, finger limes, 

togarashi lavash

SQUID GNOCCHI | 26
razor clams, merguez lamb, 

confit heirloom tomatoes

*HOKKAIDO SASHIMI (3 PIECE) | 37
roasted serrano salsa, 

spring onions, ginger aroshi

ENTRÉE

*SWORDFISH TATAKI | 53
roasted cippolini onion, 

tom yum slaw, smoked abalone

IBERICO DE BELLOTA SECRETO | 59
miso grits, pickled rhubarb, umeboeshi scallop

*16oz MISHIMA ULTRA RIBEYE | 115
caramelized foie butter, spring onion, bone marrow demi

MIGNARDISE 
FOR THE TABLE

(included with a main entree selection from father’s day menu)

dark chocolate & bourbon truffles
chocolate tart with toasted meringue

dulce de leche sable

FATHER'S DAY SUPPLEMENTAL MENU
in addition to our dining room menu offerings, 

created especially for dads

available - June 17, 18, and 19

FATHER:
[fah-th-er] noun

One who loves, supports, 
guides, encourages, and 
inspires his child

**may also enjoy premium 
steaks, rare whiskey and 
sharing dessert

Happy Father’s Day


