
Hawaiian rolls  Hawaiian rolls  1010

fresh baked, toasted
coconut butter

FrIed coconut shrimp  FrIed coconut shrimp  1717

coconut-jalapeño ranch

poached oysterspoached oysters**    2424

blue points, whiskey
barrel-aged shoyu, caviar

Sea Bean Caesar  Sea Bean Caesar  1414

red leaf romaine, sea beans, 
parmigiano croutons

bone marrow & shrimp  bone marrow & shrimp  2929
guajillo honey glaze, house 
corn tortillas

fish sticks  fish sticks  1919
panko, black cod, shrimp &
lobster mousse, house tartar

Stracciatella  Stracciatella  1616
house-pulled, infused oil
selection, cornmeal flatbread

crab louie board  crab louie board  3232
lump crab, fresh fixings, island 
dressing

SURF BAR

starters

yellowtailyellowtail**    1010
mango, cilantro,

jalapeño, pickled onion

miso cured salmon*  miso cured salmon*  1111
avocado mousse, roe,
sea bean, fresno chili

wagyu ribeye*  wagyu ribeye*  1414
truffle aioli, serrano
onion soubise, chive

fried avocadofried avocado    88
grilled pineapple, hot honey,

avocado mousse, serrano

TWO TACOS PER ORDER,  SERVED RAW IN OUR HEIRLOOM MASA SHELLS

WHOLE FISH  WHOLE FISH  MKTMKT

daily presentation

lobster thermidor  lobster thermidor  7676

root vegetables, mushrooms, crab fat 
aioli, panko, wilted greens

chilean sea bass  chilean sea bass  5656

sweet potato wrapped, avocado
chimichurri, brown butter, fresh lemon

pan-seared black cod  pan-seared black cod  4747

trumpet mushrooms, sunchoke purée,
star anise, tamari beurre blanc

JErk duck  JErk duck  5858

de-boned, black lime dusted sour 
cream, pickled relish

saffron honey chicken  saffron honey chicken  4242

confit, beurre blanc, chili crisp,
charred red onion

stuffed roasted onions  stuffed roasted onions  3030

rice & cotija filled, tomato, peanuts, 
salsa matcha, pea purée

BLACK GARLIC OSCARBLACK GARLIC OSCAR**    2323

bone marrow & shrimpbone marrow & shrimp    1616

AU POIVREAU POIVRE    88

nduja butternduja butter    66

herb butterherb butter    66

HORSERADISH CREMaHORSERADISH CREMa    55

Steak Toppers

sugar STEAKs
house salt & sugar cure

1616ozoz  Wagyu ribeye*  Wagyu ribeye*    130130

1616ozoz  WAgyu picanha*  WAgyu picanha*    8585

1010oz  oz  PRime filet*PRime filet*    7979

1818ozoz  prime ribeye*  prime ribeye*    7373

1616ozoz  prime NY Strip*  prime NY Strip*    6868

...and marchin’ on

Welcome! It’s an honor to have you here with us in this
1915 church building, on a plot of land where a congregation
first began meeting in 1896. A lot of groups — congregations
and business owners alike — have called this place home over

the years. We’re delighted to be a part of its history, and
now we all have the privilege to carry on the story.

Thank you for joining us tonight! We hope you enjoy
every morsel of your experience here at Leluia Hall.

- Jeff & Jamie

Your ongoing support helps us employ, and lift up, nearly
300 people in our city. Thank you for your patronage!

Ever Andalo  •   Growlers Pourhouse  •   Haberdish
Leluia Hall  •  Reigning Doughnuts  •   Supperland  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk for foodborne illness. These items can be cooked to order.

Allergen Fri
endly!

masa & cheese  masa & cheese  1616
masa dumplings, cotija cheese,

roasted corn, popped corn

Lemon risotto  Lemon risotto  1515
arborio, whipped cream,

parmigiano reggiano, basil 

confit domino potato  confit domino potato  1313
garlic aioli, pickled relish

potato & roe*  potato & roe*  1616
potato pancake, salmon roe, crema

crispy aged rice  crispy aged rice  1414
guajillo pepper paste, crema,

watercress, sesame oil

brussels Almondine  brussels Almondine  1515

brown butter, toasted almonds,
parmigiano reggiano

vegetable saute  vegetable saute  1616

seasonal, coconut amino
reduction, pickled mushroom

creamed onions  creamed onions  1414

cippolinis, cream, shaved 
parmigiano, espelette, thyme

fried mushrooms  fried mushrooms  1313

brown rice tempura,
saffron aioli, mojo verde

''

sea bass ceviche*  sea bass ceviche*  2323

acidified pineapple juice, tomato, 
sweet potato, plantain chips

yuzu yellowtail crudo*  yuzu yellowtail crudo*  1616

piquillo pepper, fresh coconut,
coconut milk, citrus, ginger

shrimp aguachile*  shrimp aguachile*  1515

lime, avocado, red onion,
cucumber, house tortilla chips

raw oysters*  raw oysters*  mktmkt

daily varietal, liquid nitrogen
cucumber lime granita

osetra caviarosetra caviar**
...coming soon!

shrimp cocktail  shrimp cocktail  2121  
colossal shrimp, house cocktail

desserts

tiny tacos

Panther's Milk Sidecar    1010

a shot of leche de tigre & pisco

creamy Cheesecake  creamy Cheesecake  1111
basque-style, charred top,

leyenda oloroso dry
sherry reduction

avocado lime pie  avocado lime pie  1212
avocado lime mousse, tiger nut 
crust, whipped coconut cream,

mango gel, kiwi gelée

fudge cake  fudge cake  1313
chocolate milk crumble,

triple-toasted vanilla
ice cream, fudge

island cake  island cake  1212
twelve layers of guava cake,
orange mousse, passion fruit

buttercream

1915 

entrees

horchata coffee cake    1515

cinnamon ribbons, tiger nut crumble

Let us handle breakfast!

sides

cucumber-lime-mint
popsicles   3 each3 each

 Intermezzo Service
seafood towerseafood tower**    185185

king crab legs, colossal
shrimp, raw oysters, sea bass 
ceviche, miso cured salmon


