
CHILLED SMOKED CLAMS  2 per order  5
honeydew | ci lantro |  nuoc cham

S H A R E A B L E S 

KOHLRABI CAESAR  16
fr ied egg aïol i  |  herb breadcrumbs  

aged pecorino

BURRATA & TOMATO  18
parisian cucumber |  heir loom tomatoes  

buttermilk vinaigrette

CAVIAR & DONUTS   27
honey butter |  r icotta donuts |  chives

FLAME GRILLED PRAWNS  22
pickled pearl  onions |  harissa

G R I L L E D  O CTO P U S   2 4
peppadew peppers| upland cress 

smoked garl ic labneh

CRISPY RICE  28
mushrooms |  hazelnuts |  gruyere mornay

GARGANELLI  23
parmesean brodo | basil | breadcrumbs

DUCK RAVIOLI   34
local cured tomatoes |  garl ic 

lemon ricotta

FUSILLI VERDE   29
pork ragù |  herbs |  chi le |  parmesan

M A I N S

SAKURA PORK ‘AU POIVRE’  46 
soubise |  gri l led mustard greens |  confit peppercorns

AUSTRALIAN RACK OF LAMB   48
english peas |  morels |  pesto

WHOLE BRANZINO  for 2   52 
herb vinaigrette | radish | charred lemons

ORA KING SALMON   38 
fava beans | meyer lemon | marinated artichokes

DRY AGED NY STRIP  10 oz  65 
baby turnips |  charred shishitos

MERIDIAN WAGYU BURGER   26 
gruyère |  shal lot marmalade 

maitake aiol i  |  spicy di l l  pickles 
sourdough potato bun |  kennebec fr ies

WOOD FIRED HALF CHICKEN   38
piri  pir i  |  chicken jus

D E S S E R T
POPPY PAVLOVA   14

lemon diplomat cream | strawberries

RYE BROWNIE SUNDAE   16
pistachio pral ine |  orange caramel

orange & rosemary ice cream

ICE CREAM   9
buttermilk |  blueberry compote |  cornmeal crumble

BLACKBERRY LIME SORBET   7

HAMACHI TARTARE  6 ea
crispy shiso | ginger vinaigrette

DAILY BREAD  15
marbled butter |  mushroom & truff le duxel le |  ol ive oi l  & saba

capicola   +$8
duck ri l lette   +$12

foie gras torchon   +$15

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

L E T  U S  C O O K  F O R  YO U 
chef ’s tasting menu

wine pairing avai lable
(friday & saturday) 

OYSTER  4 ea
gooseberry |  rosé mignonette

A5 MIYAZAKI WAGYU  27 / oz
yuzu kosho salt | ponzu | pickled kohlrabi

BEEF TARTARE  6 ea
black truffle xo | chives

ARTICHOKE TARTLET  5 ea
hearts of palm | shaved celery |  vegan caviar



BUBBLES

FRIZZANTE |  14 / 52
bisson ‘glera frizzante’  2022, veneto, italy

CREMANT DE LOIRE |  18 / 72
catherine & pierre breton ‘ la dilettante’ vouvray
loire, france

CHAMPAGNE |  35 / 140
jacquinet-dumez ‘dialogie’  premier cru extra brut 
nv champagne, france

L AMBRUSCO |  12  / 48
cleto chiarl i  ‘vecchia modena’  emilia romagna, italy

WHITE AND ROSÉ

ARNEIS |  18  / 72
vacca,  2022, piedmont, italy

SAUVIGNON BL ANC |  18 / 72
hourglass,  2022,  napa valley, california

PINOT GRIGIO |  16 / 64
venica & venica,  2021, coll io, italy

CHARD ONNAY |  17 / 68
hartford court,  2022, russian river valley

SAUVIGNON BL ANC |  36 / 140   coravin
domaine du nozay ‘chateau du nozay’  2022,  sancerre, france

ROSE |  16 / 64
liquid farm ‘vogelzang’  2022,  santa barbara, california

RED

NEBBIOLO |  28 / 112
brovia, 2019, piedmont, italy 

PINOT NOIR |  22 / 88
willakenzie, 2016, wil lamette, oregon

TEMPRANILLO |  17 / 68
familia torres ‘alto ibericos reserva’  2016, rioja, spain

SANGIOVESE |  19 / 76
chiara condello, 2020, emilia romagna, italy

CABERNET SAUVIGNON |  16 / 64
turning point, 2021, alexander valley, california

SUPER TUSCAN |  34 / 132   coravin
castelprile “prile”  2015, tuscany, italy

C O C K TA I L S

MERIDIAN MARTINI  house dirty martini |  18
vodka or gin, pomelo brine, lemon twist

SHIVER ME TIMBERS |  14
sugarcane spirits,  black tea, grapefruit, clarified

SPA WATER |  15
vodka, apple, shiso, lemon, prosecco

TEA CEREMONY |  18
tea infused whiskey, grappa, honey, chamomile

S GT.  P E P P E R  G O E S  TO  J A L I S C O  |  1 6
reposado, grapefruit, garden peppers

DEVIL IN A RED DRESS  |  16
mezcal, aperol, falernum, lime

CAFFE NEGRONI |  19
gin, campari, cocchi, espresso tincture

B O T T L E D  B E E R

AMBER ALE |  9
blue owl brewery ‘bob’s amber’

PILSNER | 9
manhattan project ‘necessary evi l ’

PALE LAGER | 9
peroni

BLONDE ALE |  9
southern star ‘bombshell  blonde’

AMERICAN IPA |  9
yel low rose  ‘smash ipa’

N O N - A L C O H O L I C

BEER  ‘heineken 0.0’   |   7

SURELY A LIMEADE  |   12
mint,  cherry,  l ime

SGT. PEPPER TAKES IT EASY  |   12
tomati l lo,  garden peppers, basi l , soda

C O C A- C O L A ,  D I E T  C O K E ,  S P R I T E   |   3

I C E D  T E A   |   3

TO P O  C H I C O   |   5


