Dine Qut
Long Beach

THREE-COURSE MEAL $45

FEB. 18-28, 2023

CRISPY DELICATA SQUASH TEMPURA
Sweet soy sauce, dynamite sauce, furikake, scallion,
masago

GOCHUJANG-GLAZED PORK BELLY

Korean condiments, kimchi, scallion, pickled daikon,
butter lettuce wraps

CITRUS-CURED HAMACHI CRUDO*

Hibiscus “aguachile” avocado mousse, pomegranate,
pickled chilis, rice pearls, cilantro

SKUNA BAY SALMON
Basil brown butter, hazelnuts, broccolini, créme
fraiche potato purée, blistered tomatoes

HARVEST FUSILLI PASTA
Butternut squash. maitake mushrooms, brown butter,
harissa chili crunch. walnuts, sage, farmer’s cheese

MARY’S CHICKEN BREAST

Roasted chicken breast, cranberry mostarda, black
garlic, creamed cornbread, Italian chicories, Aleppo
pepper. soft herbs

S&S SIGNATURE BURGER*

Dry-aged Flannery Beef, thick-sliced bacon. crispy
onions, Cabot white cheddar, horseradish cream,
potato brioche

BROWN BUTTER CAKE
Financier, honey, candied rose, macerated raspberry,
pistachio gelato

CHOCOLATE CARAMEL BUDINO
Rich chocolate custard, housemade caramel, sea salt,
whipped cream

WINTER WARMER ..o 16.5
Redwood Empire ‘Emerald Giant’ rye whiskey, Salers

Gentian, vanilla chai syrup, black walnut bitters

PARK ROSE oo, 16
Empress Gin. fresh lemon juice, lavender honey.
prosecco

QUEEN’S PARK SWIZZLE .....ccoooiiiieee 15.5
Diplomatico Reserva Exclusiva Rum, organic cane
sugar, fresh lime juice, fresh mint, cocktail bitters

SAINT & SECOND

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages
may increase cancer risk, and, during pregnancy, can cause birth defects. For more
information, go to www.P65Warnings.ca.gov/alcohol.

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