Bloom & Bee

CAVIAR

Accompaniments - Capers | Red Onion Parsley

Egg White & Yolk | Créme Fraiche Blinis
Sturia Osetra Premier | France 250/ oz
White Sturgeon | ltaly 220/ oz

Kaluga Gold | China 200 / oz

White Sturgeon | California 180 / oz

BEGINNINGS

Sweet Corn Velouté 16

Corn Bread Crisp | Creme Fraiche
Smoked Paprika Oil

East Coast Oysters (DF, GF) 27

Pink Peppercorn Rosé Mignonette
Jumbo Lump Crab Cake 28
Celeriac-Apple Slaw | Remoulade
Texas Akaushi Carpaccio 27

Truffle Mustard Vinaigrette | Shaved Fennel
Parmesan Snow

Gulf Red Snapper Tiradito (oF) 26

Yuzu Leche De Tigre | Sweet Peppers
Cancha | Nori Cracker

Seared Diver Scallops 30

Sweet Corn Purée | Spring Morels
Brown Butter

Chopped Caesar & Baby Kale 20
Garlic Croutons | Parmigiano Reggiano
White Anchovies

Heirloom Tomatoes & Burrata 23

Mixed Greens | Pickled Onions | Grapefruit
Pistachio | Sherry Vinaigrette

SUSHI

Sashimi (4 Pieces) (DF, GF) 22
Tuna | Hamachi | Salmon

Nigiri (2 Pieces) (oF, GF) 13

Tuna | Hamachi | Salmon

Bloom Lobster Roll (oF) 36
Tempura Lobster | Blue Crab
Avocado | Caviar

A5 Wagyu Tataki (oF, GF) 35
Enoki Mushrooms | Truffle Qil
Yuzu Aji Amarillo

Toro Jalapefio (oF 23

Bluefin Belly | Yuzu | Fried Garlic
Micro Cilantro

Le Cajun Roll 27

Blackened Salmon | Spicy Tuna | Blue Crab

Eel Sauce

MAINS

24 oz Oak-Grilled Steak Florentine GF) 77
Roasted Potatoes | Haricot Verts

Salsa Toscana

Roasted Airline Chicken Breast 38

Carrot Purée | Seasonal Squash | Thyme Jus
Roasted Filet Mignon (GF) 62

Cauliflower Purée | Broccolini | Shallots
Merchant Jus

Pan-Seared Adobo Branzino 55
Guajillo | Achiote | Heirloom Tomatoes
Olives | Marble Potatoes

Ora King Salmon (GF) 40

Camargue Risotto | English Peas
Kalamansi Glaze

Wild Mushroom & Truffle Risotto 30
Mascarpone | Goat Cheese | Parmesan Crisp

SHAREABLES

Parmesan Fries 11

Crispy Fries | Aged Parmesan | Herbs

4 y Grilled Asparagus 8
Lemon | Olive QOil | Sea Salt

Charred Poblano Queso | Guacamole

¢ et Fire Roasted Salsa | Crispy Corn Tortillas

Texas Trio 19 = “,\ Bl =
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