
C O L D  S M A L L  P L A T E S  
R O A S T E D  B E E T  SA LA D   bitter greens, orange, corsican feta, toasted pistachios  
and basil pesto  9 .  
Y E L L OW  F I N  TU N A  C R U D O   meyer lemon, avocado, fennel, toasted coriander  
and coconut emulsion  1 4 .  
F A T T O U S H  SA LA D   hearts of romaine, roasted tomatoes, kalamata olives, cucumbers, 
crispy pita and sumac vinaigrette  8 .  
H E I R L O O M  A P P LE S  A N D  B U FF A L O  M O Z Z A R E L LA  S A LA D   basil, candied marcona almonds 
and balsamic crèma  1 0 .  
H U M M U S  A N D  M O R O C C A N  E G G P LA N T   crisp vegetables and warm pita  7 .  

H O T  S M A L L  P L A T E S  
R O A S T E D  P RA W N S   fresh oregano, greek feta, chili and grilled bread  1 2 .  

B E E F  T E N D E R L O I N   roasted red pepper romesco and waffle-cut fries  1 3 .  

M I N I  L A M B  KE F TA  S L I D E R S   three mini lamb burgers, cucumber, yogurt-mint sauce  
and harissa ketchup  9 .  

G R I L L E D  M I S S I S S I P P I  Q U A I L   candied cara cara orange peel, toasted marcona almonds 
and pomegranate barbeque  1 4 .  

R O A S T E D  M U S H R O OM  C R OQ U E T T E S   truffle - lemon aioli  8 .  

S L O W  B R A IS E D  C H I C K E N   orchiette pasta, baby spinach and roasted garlic broth  9 .  

C R I S P Y  C A LA M A R I   pipara peppers, shaved parmesan, balsamic crèma  
and grilled lemon  1 2 .  

R I C O T T A  G N O C C H I   shiitaki mushrooms, preserved lemon, tarragon  
and english pea puree  1 0 .  

C H A R RE D  B A B Y  OC T O P U S   korean hot pepper- miso, green apple, pear  
and scallion salad  1 0 .  

P A N - R OA S T E D  S C A L L O P S   roasted kabocha squash and dark chocolate curry  1 3 .  

 

L A R G E  P L A T E S  
G R I L L E D  B E R K S H I RE  P O R K  TE N D E R L O IN   braised savoy cabbage, pancetta  
and medjool dates  2 8 .  

F I S H  O F  T H E  D A Y   artichoke confit, chick pea puree, blistered tomatoes  
and grilled croutons  M P .  

N E W  Y O RK  S T R I P   cipolinne onions and black pepper bordelaise  3 2 .  

G R I L L E D  F RE E  RA N G E  C H IC KE N   mustard, toasted pine nuts, pickled ramps  
and roasted garlic sauce  2 0 .  

B R A IS E D  W A G YU  B E E F  S H OR T  R I B S   spring onion risotto, asian herbs, crispy shallots  
and chili-caramel  3 0 .  

G R I L L E D  S K I R T  S TE A K   field mushrooms, arugula, fava beans  
and red pepper-feta sauce  2 6 .  

S I D E S  
S A L T - R OA S T E D  P O TA T O E S   with allepo pepper and garlic aioli  4 .  
S P R I N G  O N IO N  R I SO T T O   6 .  

G A R L I C KY  B R OC C O L IN I   5 .  
T R U F F L E  F RE N C H  F R I E S   with spicy chili mayo  4 .  
M A R I N A T E D  O L I VE S   4 .  

D A I LY  V E G E TA B LE   5 .   

E X E C U T I VE  C H E F   kristine subido 
G E N E RA L  M A N A G E R   donna luke 

THE STREETS  @ WAVE   wednesdays at 5:30 in the bar and lounge  $ 1 0  

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

 

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


