
dinner

to share
SMOKED BEEF TARTARE* squid ink puff rice, pickled radish, kimchi, shoyu, lemon aioli 

BURRATA* tomato, walnuts, blueberry, huckleberry vinaigrette 

BONE MARROW TACO blue corn tortilla, avocado tomatillo

ROASTED MUSHROOMS* farm egg, pine nuts, manchego, marsala 

salad & starter
AMANGANI CAESAR* butter leaf, cress, parmesan, sourdough

WATERMELON SALAD goat cheese, candied walnuts, mint, strawberry vinaigrette 

ASIAN SALAD mixed greens, tomato, tempura avocado, broccolini, sesame, blood orange vinaigrette

MUSHROOM SOUP brie, truffle croissant

TOMATO BISQUE avocado, bacon, fennel pollen, chive oil

forest & garden
ROASTED CAULIFLOWER bhuna curry, chickpea, cilantro

MUSHROOM STEAK white bean hummus, green chickpea, pomegranate molasses

sea & river
HALIBUT* cilantro crust, romanesco, pickled fennel, wild garlic puree, cucumber, yuzu

ORA KING SALMON* bacon dashi broth, shimeji, rice noodles, black garlic puree, seaweed, scallions

LOBSTER CURRY* jasmine rice, eggplant, broccolini, potato, maitake

field & pasture
PORK CHOP* achiote adobo, pineapple, serrano avocado puree, chipotle

CHICKEN BREAST blistered shishito peppers, garlic pomme puree, almonds

WAGYU RIBEYE* gouda polenta, celeriac puree, shimeji, green peppercorn jus

OSSOBUCO VEAL tomato risotto, parmesan, black garlic butter

LAMB LOIN* green pea farro risotto, chanterelle, tomato, garlic, taleggio, cherry gel

sides
BLISTERED SHISHITOS sesame paste, soy vinaigrette, crispy garlic, bonito flakes

CHARRED YELLOW CORN poblano pepper, cream, cotija

TRUFFLE FRIES parmesan, herb

SMOKED GARLIC POMME PUREE crispy shallot, chive

FRIED BLACK RICE* poached egg, kimchi, togarashi, crispy garlic

22% service charge will be added to the bill

executive chef| manuel fernandez, executive sous chef| anahi moreno

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

our menus may contain allergens. if you suffer from any food allergy or intolerance, 

please let a member of the restaurant team know upon placing your order.

amangani supports local farms, ranches and fisheries that are guided by principles of sustainability.
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