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menu by chefl Yotam Dolev

FROM THE FRENA PISTACHIO BUTTER, OLIVES, RED BELL PEPPER PICKLES | 9

CLARDEN ADD HALLOUMI BITES +7

OKTO FRIES PARMESAN, LEMON ZEST | 12
BROCCOLI ALMOND CHILI CRISP, 24 MONTH AGED PARMIGIANO REGGIANO | 14
CAULIFLOWER BLACK GARLIC TAHINI, PICKLED SHALLOTS, PUMPKIN SEEDS, LEMONGRASS OIL | 22

BEYOND GREEN SALAD 7 GREENS & HERBS, CRISPY BUCKWHEAT, PARSLEY CREAM, PICKLED PEPPERS & ONIONS,

BLOSSOM DRESSING | 16
GREEK SALAD CUCUMBER, ROMA TOMATO, CHERRY TOMATO, SHALLOT, PISTACHIO WHIPPED FETA | 16
BUTTERNUT SQUASH SOUR CREAM, ALEPPO PEPPER | 14

GRILLED WILD MUSHROOMS MOJO ROJO RISOTTO, ALMONDS | 26

)

FROM THE *OYSTERS ON THE HALF SHELL | 3 EA :: DRESSED | 4 EA
LIMITED QUANTITY AVIALABLE
SEA:

*HAMACHI CRUDO TATBILA, TOMATO SEEDS, EVOO | 19

TUNA CARPACCIO EGGPLANT CREAM, DRIED GARLIC, YUZU OIL | 22

CRAB SQUID INK LINGUINI SAMBAL BUTTER, CHIVES | 36

OCTOPUS ROMESCO, BISH BASH, BROLEED ONION, CHIVES | 25

TIGER SHRIMP ARAK BEURRE BLANC, GARLIC, TARRAGON, THYME, FRENA | 55

SEARED BRANZINO TOMATO GAZPACHO, DILL OIL, FENNEL, SHALLOT, KALAMATA OLIVE | 50

ROBATA GRILLED HAMACHI ARTICHOKE & PEA RISOTTO | 55

)

FROM THE *MINI KEBABS HERB YOGURT TAHINI, ALMOND CHILI CRISP | 28
IAND:

*OKTO BURGER COMTE, RED WINE ONION JAM, PERSIAN LIME AIOLI | 26
LIMITED QUANTITY AVIALABLE

*DENVER CUT THINLY SLICED, CORN MAMALIGA | 40
ADD FOIE GRAS +15

*FILET SKEWER PERSIAN LIME DEMI GLACE, FRIED PINE NUTS, GREEN ONION | 38
ADD FOIE GRAS +15

*LAMB CHOPS CAULIFLOWER & SUNCHOKE SKORDALIA, BALSAMIC GLAZED PEARL ONION | 40

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



	menu by chef Yotam Dolev
	From the GardeN:
	FRENA   pistachio butter, olives, red bell pepper pickles | 9
	add halloumi bites +7

	OKTO FRIES   parmesan, lemon zest | 12
	BROCCOLI   almond chili crisp, 24 month aged parmigiano reggiano | 14
	CAULIFLOWER   black garlic tahini, pickled shallots, pumpkin seeds, lemongrass oil | 22
	BEYOND GREEN SALAD   7 greens & herbs, crispy buckwheat, parsley cream, pickled peppers & onions,                                                                    blossom dressing | 16
	GREEK SALAD   cucumber, roma tomato, cherry tomato, shallot, pistachio whipped feta | 16
	BUTTERNUT SQUASH   sour cream, aleppo pepper | 14
	GRILLED WILD MUSHROOMS   mojo rojo risotto, almonds | 26
	From the sea:
	*OYSTERS   on the half shell | 3 ea  ::  dressed | 4 ea
	limited quantity avialable

	*HAMACHI CRUDO   tatbila, tomato seeds, evoo | 19
	TUNA CARPACCIO   eggplant cream, dried garlic, yuzu oil | 22
	CRAB SQUID INK LINGUINI   sambal butter, chives | 36
	OCTOPUS   romesco, bish bash, brûléed onion, chives | 25
	TIGER SHRIMP   arak beurre blanc, garlic, tarragon, thyme, frena | 55
	SEARED BRANZINO   tomato gazpacho, dill oil, fennel, shallot, kalamata olive | 50
	ROBATA GRILLED HAMACHI   artichoke & pea risotto | 55
	From the Land:
	*MINI KEBABS   herb yogurt tahini, almond chili crisp | 28
	*OKTO BURGER   comte, red wine onion jam, persian lime aioli | 26
	limited quantity avialable

	*DENVER CUT   thinly sliced, corn mamaliga | 40
	add foie gras +15

	*FILET SKEWER   persian lime demi glace, fried pine nuts, green onion | 38
	add foie gras +15

	*LAMB CHOPS   cauliflower & sunchoke skordalia, balsamic glazed pearl onion | 40

