COLD SMALL PLATES

CHILLED GREENBEAN SALAD fomafo confit, frisee, shaved parmesan
and creamy hazelnut vinaigrette 10.

SEARED YELLOW FIN TUNA avocado, togorashi, preserved lemon
and celery salod 14.

BITTER GREENS SALAD roasfed peppers, marinated artichokes, grilled onion and red
wine vinaigrette 9.

HEIRLOOM APPLES AND BUFFALO MOZARELLA SALAD basil, candied marcona almonds
and balsamic créema 11.

HUMMUS AND EGGPLANT ZALOUK crisp vegefables and warm pita 8.

HOT SMALL PLATES
ROASTED PRAWNS fresh oregano, greek feta, chili and grilled bread 12.
BEEF TENDERLOIN roasted red pepper romesco and walfflecut fries 13.

SPICY LAMB KEFTA SLIDERS three mini lamb burgers, tzatsiki sauce
and harissa ketchup 10.

BBQ MISSISSIPPI QUAIL candied orange peel and toasted marcona almonds 14.
PARMESAN & BASIL CROQUETTES pefite salad and white fruffle aioli 9.
SLOW BRAISED CHICKEN orchiette pasta, rapini and roasfed garlic broth 13.

CRISPY CALAMARI pipara peppers, shaved parmesan, balsamic créma,
and grilled lemon 12.

RICOTTA GNOCCHI roasfed field mushrooms and sage-brown butter 10.
CHARRED BABY OCTOPUS korean hot peppermiso, and pearscallion salad 12.

PAN-ROASTED SCALLOPS apple salad, crispy bacon and apple-ginger puree 13.

THE STREETS @ WAVE wednesdays at 5:30 in the bar and lounge $10

executive chef kristine subido artfully presents her version of street food featuring
a new couniry each month perfectly paired with a signature cockiail.

LARGE PLATES

BERKSHIRE PORK TENDERLOIN smoked tomato-ginger chutney, medjool dates and
seedling farms peach & fefa salad 25.

FRESH RAVIOLI fresh ricotta, summer squash, basil and house fomato sauce 12/18.

FISH OF THE DAY arfichoke confit, roasted red pepper, grilled croutons
and saffronfennel sauce MP.

NEW YORK STRIP cipolinne onions and black pepper bordelaise 32.

GRILLED FREE RANGE CHICKEN yogurt marinade, charred local corn
and green bean curry 24.

BRAISED WAGYU BEEF SHORT RIBS green onion risofto, asian herbs,
crispy shallots and chilicaramel 34.

GRILLED SKIRT STEAK cherry pepper & pearl onion “agrodolce”, roasted fingerling
pofatoes 28.

SIDES

SALT-ROASTED POTATOES parmesan, herbs and garlic aioli 4.
GRILLED ASPARAGUS 5.

GREEN ONION RISOTTO 6.

TRUFFLE FRENCH FRIES spicy chili mayo 5.

MARINATED OLIVES 4.

EXECUTIVE CHEF kristine subido
GENERAL MANAGER donna luke

DAILY VEGETABLE 5.

Cratuity of 18% will be added fo parties of 6 or more, 20% will be added to parties of 10 or more. Please refrain from smoking at WAVE. Consuming raw or undercooked meat, pouliry or seafood may increase your risk of food-borne illness. No outside food or beverages allowed.



