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STARTING OFF PLATES
CULTURED BUTTER (v,d,g) RISOTTO (v,d)
lava salt, sourdough $6 arborio rice, tarragon, green garlic, zucchini,
yellow squash, parmesan $18
CRUDO*
escolar, black garlic honey, tangerine, EGGPLANT & MUSHROOMS (v,d,g)
pickled cilantro, gochugaru $9 fried eggplant, pecorino, maitake,
beech, baby oyster, sundried-tomato
calabrian chili, honey, sourdough $10
FENNEL SAUSAGES
CHICKEN LIVER MOUSSE* (d,g) Chinese broccoli, calabrian chili
orange marmalade, sourdough $12 caramel, mandarin, rosemary $19
BLUEBERRIES & BABY LETTUCES (v,d,n) CHICKEN MILANESE (g,d)
candied walnuts, feta, breaded cutlets, capers,
blueberry vinaigrette $12 lemon, parsley $20
DUCK CONFIT & APRICOT TERRINE (g) FLANK STEAK (d)
mustard, pickles, sourdough $16 8oz certified angus beef, mushroom
conserva, manchego, pistou $28
ACCOMPANIMENTS BLACK SESAME GLAZED HALIBUT (d)
- 8oz Alaskan halibut, sesame, zucchini,
ROASTIES (v) sake dill beurre blanc $34
kennebec potatoes, marie rose
sauce $5 SANDWICHES
GAI LAN (g) SUPER SMASH BURGER (g,d) o
chinese broccoli, bacalao, garlic, doul?le smash pattg, .bailsamlc onion jam,
preserved lemon, evoo $8 marie rose sauce, brioche $10
KEFTA-SPICED CAULIFLOWER (n,v) GRILLED CHEESE (g,d,v)
romesco, chimichurri, almond $10 cheddar, gruyere, parmesan $10
DESSERT
OATMEAL CREAM PIES (d,g,v) ORANGE BUTTERMILK FRITTERS (g,d,v)
rolled oats, buttercream $6 $6

(d)=contains dairy (v)=vegetarian (n)=contains nuts (g)=contains gluten

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




