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PURPLE SKY

Ocean’s Offering 22

Six citrus-poached Gulf shrimp,
presented over crushed ice,
house-made cocktail sauce

Charcuterie* 25|45

curated selection of local and
imported cheeses, cured meats,
pickled vegetables, and nuts

Siren’s Flame 20

charred gulf shrimp tossed in a
bold fra diavolo sauce, tomatoes,
garlic chile confit, our house
white wine and sourdough crostini

Velour Tartare* 29

hand-cut prime filet delicately

! seasoned, topped with a quail egg,

and served with brioche
Hamachi Crudo* 25

beet cured yellowtail delicately
sliced and layered with a ginger
ponzu, watermelon radish, and
serrano peppers. (Friday Only)

Crab Cakes* 29

golden crusted with a buttery

s panko finish, served with

housemade remoulade and a
shaved fennel salad
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Steak Frites* 46

8 oz, sliced, chargrilled, prime

American New York strip, served

with bordelaise and fries cooked
in beef tallow

North Sea Salmon* 45

pan seared scottish salmon,

crisped skin on, served over

chickpea puree infused with
garlic,lemon and a chive oil drizzle

Pasta Alfredo Royale 21

grilled chicken over fresh
fettuccini in a rich parmesan
cream, served with sourdough

. crostini \
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Estate Greens 15

heirloom lettuce blend, shaved
seasonal vegetables, chardonnay
vinaigrette, sea salt

Gem of Roma* 15

a caesar emulsion with
baby gem lettuce, brioche
croutons, and shaved parmesan
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choice of fries or house salad

Purple Sky Burger* 25

American wagyu, caramelized
onion, sundried tomato, romaine,
provolone, bordelaise sauce

French Dip 24

slow roasted prime rib, caramelized
onion, creamy horse radish, house
red wine au jus

Bite of Napoli* 17

artisanal italian cured meats, aged
provolone, pickled jalapenos, red
onion, iceberg lettuce, pepperoncini,
spicy vinaigrette

Chicken Parm 15

crisp chicken cutlet, slow simmered
tomato sauce, melted provolone,
arugula, served on ciabatta
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Parmesan Truffle Fries 12
Asparagus 10
Broccolini 10

Sautéed Mushroom Medley 10
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