
Mediterranean olives  with citrus and fennel    $7

Medjool dates  with celery salad, Parmesan and aged balsamic    $10 

Local North Shore honeycomb with Humboldt Fog goat cheese and crisp apple     $12 

Hudson Valley Foie Gras Tourchon with caramelized pineapple & toast     $16 

House cured chorizo sausage with grilled apples   $9

Kailani Farms Mesclun greens  with warm goat cheese and sherry vinaigrette    $10 

Whole roasted tomato bruschetta  with leeks, balsamic and grilled bread    $8.5

Endive salad with candied walnuts, apple and gorgonzola cheese    $12 

Grilled squid salad   with “Marthas” wild fennel and white beans   $11 

Banderillas  grilled flank steak skewers with honey and chipotlé chili oil    $13

Bacalao  warm salt cod with garlic, potatoes, cream and crostini    $12 

Shoestring potatoes  with aioli   $8 

Seared sea scallop  with mascarpone mashed potatoes and browned butter    $14

Kailani Farms Arugula with shaved fennel, & zuchinni, Spanish Manchego cheese and  truffle vinaigrette   $12

Grilled Lamb rack riblettes  with salsa verdé    $15

Slow braised beef short-ribs  with so" Polenta and caramelized onions  $16 

Roasted Hawaiian opah  with cherry tomatoes, garlic, capers & lemon   $16 

Pizzetta  with sweet onion soffrito chanterelle mushroom duxelle and mozzarella     $16

Grilled Rib-Eye Steak  with shoestring potatoes and herb butter     $29

Chocolate pot de creme    $9

Pumpkin cheesecake with  caramel nut sauce   $10

Affogato a shot of espresso with a dollop of vanilla ice cream    $8 

Spiced cider granita  with vanilla ice cream    $9

Flourless chocolate cake with coconut ice cream   $10

Coffee ice cream  with chocolate sauce &shortbread cookie   $9

House made Limoncella  Meyer lemon vodka with anise biscotti    $11

          Dessert Wines

Museum Muscat Yalumba Australia  $14             Blueberry Grappa Jacopo Poli  Italy   $18 
Vintage  Port 1999 Quinto do Vesuvio   $16          Sherry  Alvear Solera 1927-Pedro Ximenez    $10       

Bar Acuda will be open for Christmas Eve & New Years Eve
Please make reservations & join us


