
S TA R T E R S  - select one:
C H A R R E D  A V O C A D O  H U M M U SC H A R R E D  A V O C A D O  H U M M U S

organic white bean, zhug, nigella seeds, rainbow 
carrot escabeche, tahini, French feta, grilled 
flatbread

G O C H U J A N G - G L A Z E D  P O R K  B E L L YG O C H U J A N G - G L A Z E D  P O R K  B E L L Y

Korean condiments, kimchi, scallion, pickled 
daikon, butter lettuce wraps

Y E L L O W F I N  ‘ K I N I L A W ’  C E V I C H EY E L L O W F I N  ‘ K I N I L A W ’  C E V I C H E *

leche de tigre, herb-infused coconut oil, mango, 
Thai chili, taro chips

M A I N S  - select one:
P A N - S E A R E D  S A L M O NP A N - S E A R E D  S A L M O N

roasted cauliflower, cauliflower purée, yuzu-caper 
butter, pepitas, cilantro

B U T T E R N U T  S Q U A S H  C A V A T E L L IB U T T E R N U T  S Q U A S H  C A V A T E L L I

black truffle, roasted maitake mushrooms, ricotta, 
black pepper, crispy brussels sprout leaves

S M O K E D  &  G L A Z E D  P O R K  C H O PS M O K E D  &  G L A Z E D  P O R K  C H O P

grilled Asian pears, ’nduja, brussels sprouts, 
aged cheddar grits, candied pecans, avocado honey

R O A S T E D  M A R Y ’ S  C H I C K E NR O A S T E D  M A R Y ’ S  C H I C K E N

cherry mostarda, black garlic, creamed cornbread, 
Italian chicories, Aleppo pepper

D E S S E R T S  - select one:
P I S T A C H I O  B R O W N  B U T T E R  C A K EP I S T A C H I O  B R O W N  B U T T E R  C A K E

caramelized white chocolate crémeux, raspberries, 
rose, honey

C H O C O L A T E  B U D I N OC H O C O L A T E  B U D I N O

Amarena cherry caramel, feuilletine crunch, 
almonds, whipped cream

C O C K TA I L S
M A P L E  C L O U D SM A P L E  C L O U D S *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 91 9

Bushmills Black Bush Irish Whiskey, Lustau East 
India Solera Sherry, Averna Amaro, bitters blend, 
maple-orange foam

F A L L  O N  T H E  S A N DF A L L  O N  T H E  S A N D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 71 7

Flor de Caña 4yr White Rum, cream of coconut, 
allspice, ginger, lime juice, Luxardo cherry

B E L M O N T  S H O R E  I C E D  T E AB E L M O N T  S H O R E  I C E D  T E A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 . 51 4 . 5

Capurro Pisco, Junipero Gin, Giffard Orange 
Curaçao, fresh lemon, cane syrup, cold-pressed 
cranberry juice

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages 
may increase cancer risk, and, during pregnancy, can cause birth defects. For more 

information, go to www.P65Warnings.ca.gov/alcohol.

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

DOLB 02.25

Dine Out 
Long Beach

T H R E E - C O U R S E  M E A L  $ 6 0T H R E E - C O U R S E  M E A L  $ 6 0  
F E B .  1 8F E B .  1 8 −− 2 8 ,  2 0 2 52 8 ,  2 0 2 5


