
start

mains sugar all made by 202 daily

snackies
FRESH DATE-ARUGULA 
SALAD
light parmigiana cheese dressing | 8

CAESAR 
chopped romaine, caesar dressing, 
parmigiano-reggiano | 7

BUCHERON GOAT CHEESE
roasted beets, baby bibb lettuces, 
creamy pistachio dressing | 9

YELLOWTAIL CEVICHE
banana, carrot, ginger, red onion | 9

IBERIAN HAM-TALEGGIO 
CHEESE MELT
manni olive oil, grey sea salt, 
candied mustard seed | 9

ENGLISH PEA AGNOLOTTI
smoked ham, pecorino cheese | 10/19

BIGEYE TUNA TARTARE & 
CRUDO
wasabi root granita, soy | 11

LAMB RIBS
strawberry, ginger, smoked balsamic, 
baby spinach, cashews | 12
  
TRUFFLED GNOCCHI
the real deal. aged gorgonzola cheese | 9 

MUSSELS
steamed in white wine, chili, garlic | 10

SCALLOPS 
seared with mango, prosciutto, arugula 
and passion fruit  | 12

CALAMARI lightly fried with spearmint 
and harissa | 10

° 

OPAKA PAKA (Hawaiian Snapper) 
coconut-lime tapioca, maui onion tempura, 
sno-peas, general tso’s broth |  29

VEAL
root vegetable dusted scallopine, 
mushroom marmalade, herbed spinach,  
olive oil potato puree,  
caciocavello cheese  | 28

FLUKE 
cooked sous vide, salt and vinegar chips, 
mushrooms, sweet white corn, jalapeno, 
preserved lemon suds | 22

“FRIED CHICKEN” AGAIN 
cooked sous vide, pearl pasta, 
 artichoke barigoule, parmigiana air | 23

MALAYSIAN HOT POT
pork, shrimp, scallops, sambal chile, fried 
rice, fresh coriander, kaffir lime air | 26

PAPARDELLE BOLOGNESE
202 made pasta with sauce 
Bolognese, grana padano cheese | 18

LAMB FUN
citrus braised lamb, ‘calamari pasta’, 
arugula-mint and walnut pestos | 19

PASTRAMI SALMON
light apple wood smoke, crème fraiche 
potatoes, 
and of course...electric green beans!! | 23

FILET 
and now for a classic::
certified angus beef, truffled fries, 
bearnaise, asparagus | 32

WAGYU BEEF 
cooked sous vide in bbq soy, smoked 
potatoes, grapefruit-ginger slaw | 28

MANCHEGO CHEESE marcona almonds 

“FRIED CHICKEN” dijon mustard    

DRY AGED BEEF-PARMIGIANO CHEESE “SLIDERS” 

LOBSTER FRITTERS citrus and basil flavors 

MUSHROOM TEMPURA granny smith apple ponzu

CORNED DUCK RUEBEN MINI’S purple mustard

SHRIMP BIKINI’S smoked corn, cilantro, lime mayo

CITRUS-CHILI OLIVES or 202 PICKLES 

TRUFFLED FRIES ... enough said

CRÈME BRULEE
puuurfect velvety custard, crisp crack top

CHOCOLATE COULANT
“white russian” ice cream

MASCARPONE CHEESECAKE
market blueberries, yuzu air

BANANA PANNA COTTA
caramel popcorn, banana clouds

VIRTUAL ‘WHOPPER’
chocolate crema, malted ice cream

CARAMALIZED APPLE “TARTE TATIN”
saffron ice cream 

STRAWBERRY CONFITURE
crème fraiche ice cream , marcona almond-brown sugar ribbons

SORBETS  & ICE CREAMS
made daily;  no really…they are!
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Executive Chef Chad Scott

Wanna get serious about your experience?  Let the Chef blow up your taste buds 
with his personalized tasting menu—a coursed meal that will leave you awestruck.

Tasting menu available for parties of 2 or more, entire tables only please.  Please 
ask your server for Chef Chad Scott’s current tasting menu.

hail to the chef

Consuming raw or undercooked food items may increase your risk of food borne illness especially if you have certain medical conditions


