
 

 

F O R I N Q U IRIES C O N T A C T D A N N Y@ W ALLSTREET G RILL . C O M 

 21 
FIELD GREENS, T O MAT OES, 
AV O CA D O , CU C U MBER, RA DISH , 
RED WINE VIN AIGRETTE 

 
38

FRISSÉE, ARU G ULA , 
THINLY SLICED “PROSCUITTO”,  
CASHEW RIC O TTA “CHEESE”  FRITTERS, 
BALSAMIC PORT WINE & GIN GER VIN AIGRETTE, 
T O ASTED PU MKIN SEEDS 

 28
SU N DRIED T O MATOES, AV O CA D O , 
CARRO TS, GREAT N ORTHERN BEA NS, 
T O ASTED PISTACCHIO  & MAPLE DRESSIN G 

 
29

ARU G ULA , RO MAINE HEARTS, 
N O O DLES, BEA N SPRO UTS, 
BASIL, CILA NTRO , CARRO TS, 
RED PEPPERS, MA N G O , 
C HILI LIME VIN AIGRETTE 

 

 

19
SHERRY WINE F ORTIFIED BRO TH , FRESH DILL, 
SEASO N AL VEGETABLES, THIN N O O DLES 

 
MP

 

36
H O USE C URED D U CK C O NFIT, 
M USHRO O MS, RED CABBA GE, 
SIG N ATURE C O FFEE BBQ  SA U CE 

 

36
SHIITAKE M USHRO O MS, 
GIN GER, G ARLIC , JALAPEÑ O , 
A GED SO Y DIPPIN G SAU CE 

 
36

CRISPY BEEF, SPICY TH AI TIGER SAU CE & 
B O URBO N-SRIRAC H A BB Q 

MP
CHEF’S  D AILY PREPARATIO N 

 
33

CRISPY B O NELESS BITES, 
KIMCHI, G U ACAM OLE, 
SWEET SO Y GLAZE, SPICY AIOLI 

 
39

SM O KED & CURED BEEF C UTS, 
BUTTERSC O TC H-BLACK PEPPER GLAZE, 
SRIRAC H A RAN C H 

 
29

MAITAKE M USHRO O MS, 
ARTIC H O KE HEARTS, 
TA HIN A SPIKED Y O U N G CARRO T PURÉE 

 
39

SLO W C O O KED VEAL BREAST, 
PINEAPPLE, DRIED CHILES, 
TROPICAL SALSA 
 



 

 

C O N S U MI N G  RA W  O R U N C O O KE D  MEA TS ,  P O U LTRY ,  SEA F O O D  
O R E G G S M A Y I N CREASE Y O U R RISK O F F O O D B O R N E ILL N ESS .  

A  S U G G ESTE D  G RA T U ITY O F 21% W ILL BE A D D E D  T O  T H E C H EC K O N  PARTIES O F  SIX & M O RE .  

48
BUBBLE & SQ UEEK PO TAT OES, BRO CC OLINI, 
SALSIFY, GLAZED CARRO TS, TARRA G O N JUS 
 

54
CARAMELIZED O NIO NS & M USHRO O MS, 
G ARLIC AIOLI, FREN C H FRIES, CLASSIC GARNISH 
 

89
M USTARD & PANK O  CRUSTED C H OPS, 
LAMB FIRECRACKER, KALAMATA OLIVES, 
EG GPLA NT CAPO N ATA 
 

72
SLICED BREAST, GRILLED D U CK SA USA GE, 
TRUFFLED LIVER M O USSE W O NT O N , 
D U CK C O NFIT & M USHRO O M RA G O UT,  
CELERIAC-VA NILLA PUREE, C URRA NT C O MPOTE, 
PORT WINE & GIN GER GASTRIC 
 

ALL SERVED WITH RED WINE SH ALLO T & BEARN AISE SA U CE
 

97
 

91

105
 

87

SU N D AY 
O Z

120 
 

WED NESD AY 

212  

M O N D AY 

120  

TUESD AY 
O Z

138  
 

TH URSD AY 

220  

61  
RO ASTED MISO  & SESAME GLAZE, 
BABY B O K C H O Y, CRISPY RICE CAKE, 
PICKLED GIN GER & BEET C O ULIS 

48
OLIVE TAPA N A DE BRUSHED FILET, HERBS, 
TUSCA N W HITE BEAN & SU N DRIED 
T O MAT O  RA G O UT, EG GPLA NT H U MM US 

18

25  
21



 

 

 
 

 
 
 

 33  
AV O CA D O  M O USSE, CHILI O IL, 
H O USE MA DE C HIPS 
 

30
C H OICE O F SPICY TU N A , SPICY SALM O N , 
G U ACAM OLE OR MIX 
 

MP

 

 27  
A HI TU N A , W ASABI MAY O , CILA NTRO , 
TRUFFLE ESSENCE, CITRUS SALT, SWEET SOY 

 

30
MARIN ATED SALM O N T ORO , JALAPEÑ O , 
SH AVED O NIO N , SO Y EM ULSIO N 
 

32

  

IK URA

 18 
 18 

 18 
 18 
 18 

C ALIF O RNIA  18 
 18 
 18 

M USHR O O M 18 
VEGETABLE 16

MP
C HEF’S SELECTIO N 

 27  
H AMAC HI, T ORC HED ATLA NTIC SALM O N , 
C U C U MBER, U MAMI GLAZE 
 

24
SPICY TU N A , AV O CA D O  O UTSIDE, 
SPICY AIOLI 
 

25
PA NK O  CRUSTED , KA NI, AV O CA D O , SALM O N , 
C HIPO TLE-TRUFFLE TERIYAKI 

 26  
C HILEAN SEA BASS, C U C U MBER, 
TU N A , AV O CAD O , SWEET & SPICY MAY O 
 

 26  
C O O KED SALM O N , AV O CA D O , C U C UMBER, 
MA N G O , GIN GER-TERIYAKI GLAZE, W O NT O N 
 

 30
AV O CA D O , KANI TEMPURA , T O BIK O , 
SPICY TU N A & SPICY SALM O N 


