
 

 

 
BLANC 

 
 

 
C OL D A P P E TIZ E R S  

 
C harc uterie and C hees e B oard • 31  

Homemade P ates , C ured Meats , Artisan C heeses  
 

F res h B urrata  • 16 
With B as il, Y uzu P reserve and B lack Hawaiian L ava S alt 

 
T una C ones  • 16  

Ahi T una C eviche, C rispy C ones , S weet C hili Aioli 
 

C aviar  
1 oz  Amur K aluga Hybrid • 110 

1 oz  R uss ian R oyal Amber O s trea • 140 
 

S erved with all the C ondiments  
 

HO T A P P E TIZ E R S  
 

Wag yu S liders  • 17 
2 Wagyu B eef S liders , B lanc S tyle, 

T oasted B roche B uns    
 

E s c arg ot in a C roc k  • 16  
S ix E scargot with a C lass ic G arlic B utter and T oasted F rench 

B read 
 

S us hi G rade A hi T una S liders  • 17 
2 G rilled S ushi Ahi T una S liders , 

Wasabi & P onzu Mayo, T oasted B rioche B uns   
 

Oc topus  S &S  • 21  
G rilled O ctopus , S weet 

Habanero P ineapple S alsa  
 

S c allops  F lorentine • 24  
2 U10 S callops  over S pinach, C herry T omatoes , 

B as il O il, B alsamic R eduction  
 

A rtic hoke F ritters  • 14  
F ried F ire R oasted Artichoke Hearts , S un Dried T omato 

R emoulade 
 

B read “J eng a”  • 12 
T oasted B read “J enga” T ower, C heese S auce 

 
C alamari S kewers  • 18  

3 lightly fried skewers , Y uzu L emon C aper B utter, 
Wakami 

 
 

A 18%  G ratuity will be added to parties  of 6 or more. 
C onsuming raw or undercooked meat, seafood, shellfish, poultry or eggs may increase 
your risk of food born illness . T here is  a risk with consuming raw oysters . If you have a 

chronic illness  of the liver, s tomach or blood or have immune disorders  you are at 
greater risk of serious  illness  from raw oysters  and should eat oysters  fully cooked. If 

unsure of your risk, consult a phys ician.
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                                BLANC 
 
 

                                  S OUP  & S A L A DS  
  

                          F renc h Onion  S oup • 12 
                       S wiss and Mozzarella C heese, C rostini 
 
                                C aes ar S alad  • 12 
                        C risp R omaine, P armesan, C routons 

 
                    G org onzola and P ear S alad  • 12  
             C andied Walnuts , White B alsamic Vinaigrette 

 
   Mixed G reens , B eets  and G oat C hees e S alad • 12  
                                O range T arragon Vinaigrette  
 
 
                             E NT R E E S   

     
                S erved with T ruffle P armesan Mashed 

                P otato & Haricot Verts    
 

               F ive S pic e “Duroc ” P ork B elly • 38  
                5 S pice Marinated, 26 Hour S ous  Vide C ooked 
 
                                  F ilet Mig non  • 46 
                7 oz  F ilet, B randy P eppercorn Demi-G lace 
 
                                 L amb C hops  • 42  
                        5 L amb C hops , R oasted G arlic  
                                    R osemary R eduction 
   
                             S almon Maltais e  • 36  
                           G rilled S cottish S almon, O range 
                                   B lossom Hollandaise  

 
                             G rouper T ropic al • 38  
                        S autéed R ed G rouper, P ineapple S alsa  

 
                             Veal Os s o B uc o  • 55  
                            P orcini Mushroom Demi-G lace, 
                                 T omato S pinach R isotto  
 
 
          A dd a Wild C aught Nigerian P rawn $26 
 
 
 
            

                      B L A NC  S IDE S  
 

                            Brussel Sprouts Miso • 10  
                                   Potato Gratin • 12  
                                Fried Red Beets • 10 
                            Sautéed Haricot Verts • 10  

                             Spinach & Roasted Tomato Risotto • 10 

	
 


