
V  -  VEGETAR IAN  |  VG  -  VEGAN  |  GF  -  GLUTEN  FREE

Á LA CARTE

A5 MIYAZAKI HAND ROLL 
Gr i l l ed  Enok i  Mushrooms |  Un i  |  Ster l i ng  Roya l  Cav iar  2PCS  32 GF

CHEESE DUO 
Fru i t  Preserves  |  O l i ves  |  Marcona  A lmonds  |  Sourdough

Tab les ide  Fondue  |  Fr ied  Art ichokes  |  Truf f le  Honey  30 V

HAMACHI CRUDO
Ba lsamic  Strawberr ies  |  P ink  Peppercorn  |  M int  19 GF

‘PANZANELLA’ SALAD 
Fr ied  Green  Tomatoes  |  Har icot  Verts  |  Bo i l ed  Peanuts  |  Red  Ch i l i  Ranch  17 VG

MEACHAM FARM BEETS 

Ricotta  |  P ick led  Gooseberr ies  |  Macadamia  Crumb le  |  Herb  O i l  |  Gr i l l ed  Sourdough  17 V

COBIA COLLAR
Nuoc  Cham |  Tha i  Ch i l i s  |  C i l antro  26

SMOKED POTATO PIEROGIES
Caraway  Cabbage  |  Carrot  Cream |  Fr ied  Art ichokes  |  Brown Butter  22 VG

BRAISED PORK CHEEKS
Anson  M i l l s  Corn  Pudd ing  |  Smoked  Tomato  Sugo  |  P ig  Ear  Ch icharron  23

POTATO CRUSTED FISH 
Bread  & Butter  Re l i sh  |  D i l l  O i l  |  F i nger  L ime |  Creme Fra iche  34 GF

16 OZ ZA’ATAR SHORT RIB
Orange Labneh |  Gar l ic  Purée |  Skug Roasted Mushrooms |  Beef  Fat  Urfa Rot i   75

VINDALOO PAPPARDELLE
Lamb Neck  |  P is tach io  P istou  |  Tamar ind  Tomatoes  |  Preserved  Lemon Yogurt  27

FRITTELLI 'CACIO E PEPE' 
Cav iar  Herb  Cream |  Cracked  Pepper  |  Parmig iano  22

GNOCCHI 
Par is ian-Sty le  |  Short  R ibs  |  R icotta  |  P ick led  Peperonata  32

SEARED FOIE GRAS
Huck leberry  M inus  8  Gastr ique  |  Cashew Pear  Nute l l a  |  Van i l l a  Pear  25

TASTING MENU
A l low our  Chef  to  gu ide  you  w i th  a  mu l t icourse  exper ience .  

Food  Exper ience  |  145 PER PERSON

Pa ir ing  Exper ience  |  50      Reserve  Pa ir ing  |  80

Fu l l  Party  Part ic ipat ion  Requ ired  |  20% Gratu i t y  I nc luded


