
raw bar & seafood

Chilled Shrimp   gf, df
cocktail sauce, mignonette, tabasco

Hamachi Tartare*  gf, df
yuzu, scallion, jalapeno, tapioca rice crackers 

28

25

Tuna  Carpaccio*  gf, df
watermelon leche de tigre, avocado,  chili

22

for the table

Ajax Truffle Fries  v
grana padano, parsley

Charred Shishitos  gf, df
chili garlic sauce, citrus aioli 

Melon & Goat   gf, n  
prosciutto, local goat cheese , cucumber, pistachios

12

14

19

Burrata* v
heirloom tomato, shallot vinagrette, breadcrumbs 

 Pork Belly & Watermelon * df

hoisin, yuzu, frisee 

17

19

charcuterie
Petite Platter 31 / Grand Platter 41

chef’s assorted cured meats and artisanal cheese, seasonal accoutrements 

soup and salad

Tuna Nicoise Salad  gf  
frisee, green beans, hardboiled egg, seared tuna, 

green goddess   

Cauliflower Roast 
sundried tomato pesto, harissa, pinenuts    

14

26

add to any salad:  grilled chicken breast +7     jumbo shrimp  +11     seared salmon +12     grilled steak +14

mains

28

add: bacon jam +2   truffle fries +4   mushroom duxelles +2

26 truffle fries +4

36

29

Onion Soup Gratinee
crostini, provolone, gruyère

Ajax Wagyu Double Cheeseburger*

american cheese, ajax dub sauce, iceberge,

tomato, fries  . sub: veggie burger

Wagyu Bolognese 
wagyu beef, pancetta, cavatelli, parmesan

Sweet Corn Ravioli   v
corn puree, basil, pepitas, brown butter

sides

Frites   6     Pomme Puree   7     Wild Mushrooms   7   


 Crispy Brussel Sprouts pancetta, grana padana  8    Haricot Verts  almond brown butter  8 

df: dairy-freen: contains nutsve: vegan v: vegetarian gf: gluten-friendly

Please alert your server to any food allergies prior to ordering.

*  These items may be served raw or undercooked based on your specifications, or contain raw or undercooked ingredients. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness, especially if  you have certain medical conditions.



20% gratuity added to parties of  6 or more

Our front of  house staff  participate in a tip pool. Gratuities will be equitably distributed among staff. 

Caesar Salad
gem lettuce, pecorino, torn croutons, caesar dressing

Mountain Greens  gf, v, n
gem lettuce, champagne vinaigrette, radish, fennel, 
pistachios, snap peas, parmesan

Roasted Half Chicken  gf, 
rosemary salt, pomme puree, chimichurri 

Steak Frites*  
ribeye steak, hunters sauce, truffle aioli, frites

Scallops *  
spinach bechamel, snap peas, radish, frisee 

Ora King Salmon* gf, n  
cauliflower puree, romanesco, cherry pistachio relish  

spiced mango chutney, lime yogurt, crispy onions 
New Zealand Lamb Rack*    

35

54
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37

48
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18


