COLD SMALL PLATES

ROASTED BEET SALAD bitter greens, orange, corsican feta, toasted pistachios
and basil pesto 9.

YELLOW FIN TUNA CRUDO meyer lemon, avocado, fennel, toasted coriander
and coconut emulsion 14.

FATTOUSH SALAD hearts of romaine, roasted tomatoes, kalamata olives, cucumbers,
crispy pita and sumac vinaigrette 8.

HEIRLOOM APPLES AND BUFFALO MOZZARELLA SALAD basil, candied marcona almonds
and balsamic crema 10.

HUMMUS AND MOROCCAN EGGPLANT crisp vegetables and warm pita 7.

HOT SMALL PLATES

ROASTED PRAWNS fresh oregano, greek feta, chili and grilled bread 12.
BEEF TENDERLOIN roasted red pepper romesco and waffle-cut fries 13.

MINI LAMB KEFTA SLIDERS three mini lamb burgers, cucumber, yogurt-mint sauce
and harissa ketchup 9.

GRILLED MISSISSIPPI QUAIL candied cara cara orange peel, toasted marcona almonds
and pomegranate barbeque 14.

ROASTED MUSHROOM CROQUETTES truffle - lemon aioli 8.
SLOW BRAISED CHICKEN orchiette pasta, baby spinach and roasted garlic broth 9.

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

RICOTTA GNOCCHI shiitaki mushrooms, preserved lemon, tarragon
and english pea puree 10.

CHARRED BABY OCTOPUS korean hot pepper- miso, green apple, pear
and scallion salad 10.

PAN-ROASTED SCALLOPS roasted kabocha squash and dark chocolate curry 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 country each month perfectly paired with a signature

LARGE PLATES

GRILLED BERKSHIRE PORK TENDERLOIN braised savoy cabbage, pancetta
and medjool dates 28.

FISH OF THE DAY artichoke confit, chick pea puree, blistered tomatoes
and grilled croutons MP.

NEW YORK STRIP cipolinne onions and black pepper bordelaise 32.

GRILLED FREE RANGE CHICKEN mustard, toasted pine nuts, pickled ramps
and roasted garlic sauce 20.

BRAISED WAGYU BEEF SHORT RIBS spring onion risotto, asian herbs, crispy shallots
and chili-caramel 30.

GRILLED SKIRT STEAK field mushrooms, arugula, fava beans
and red pepper-feta sauce 26.

SIDES

SALT-ROASTED POTATOES with allepo pepper and garlic aioli 4.
SPRING ONION RISOTTO 6.

GARLICKY BROCCOLINI 5.

TRUFFLE FRENCH FRIES with spicy chili mayo 4.

MARINATED OLIVES 4.

DAILY VEGETABLE 5.

EXECUTIVE CHEF Kkristine subido
GENERAL MANAGER donna luke

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.



