
rye.

coconut panna cotta, brûlée pineapple slice, coconut
macaroon, pineapple sumac reduction, dehydrated
pineapple. 14

coconut panna cotta.

petite filet.

ice cream.

DINNER
cure for the common cabbage

salt cured & roasted cabbage, pea shoots, pickled allium,
garlic chips, green goddess. 16

roasted local vegetables.
rainbow carrots, beets, swiss chard, burnt miso, chèvre,
pepitas, spiced honey butter. 15

lasagna a la ursula.
crab fat & octopus head bolognese, squid ink lasagna, sea
foliage, ricotta, mozzarella, citrus. 28

cacio e pepe. 
handmade yolk pasta, grana padano, pink peppercorn, wild
arugula, tobacco shallots. 21 

everybody loves relleno.
anaheim pepper, vegan chorizo, butternut squash, pepitas,
vegan queso, herb salad, piri piri. 22

corn-ucopia. 
cabrito, oaxacan green corn tamale, huitlacoche, bloody
butcher grits, sweet yellow corn ice cream, blue corn tortilla
strips. 19

duroc pork belly lollipops. 
burnt orange & bourbon braised, garlic, rio fresh rainbow
chard, burnt orange. 20

prickly pear cured salmon, blueberry mole verde, achiote masa
gnocchi, pickled radish & cucumber, epazote. 32

be my ballotine.
quail ballotine, farofa, moqueca sauce, herbs, cocoa nib. 34

waygu petite filet, sweet potato, oyster-tarragon emulsion,
pickled mustard seed. 34

a rotating experience selected by the
chef daily and curated for the entire

table.

CHEF'S TASTING MENU

7 course. 9 course. 11 course.
90 105 115

 - pricing is per guest -

AMUSE & MORE
icelandic hot dog. 

rosewood ranch wagyu beef, icelandic sweet mustard,
remoulade, rugbrød, onion, fried shallot. 7  

charcuterie & cheese.
rotating selection of meats and cheeses, house mustard, jam,
pickle, bread, crackers. 30/42

beers for the kitchen. 
send some love to the fearless crew. 5 

DINNER

DESSERTS

house made. rotating selection. 6

ruby port
tawny port

carcavelos, 1996
 

averna
nonino
braulio

blume marillen
v.e.p. chartreuse

taylor fladgate, vila nova de gaia, portugal nv.
quinta de la rosa, portugal, nv.
casa mandel boullosa, quinta dos pesos.
wild, alpine fresh spice, succulent flavors.
orange, chamomile, herbal, floral.
gentian, juniper, peppermint, bitter orange.
apricot eau-de-vie.
green; aged in oak casks.

12
15
 
22
 
12
 
14
 
15
17
50

*add fry bread and spread. +10

Ask about wine pairings.

vegan gluten freevegetarianis or could be:

p
l

e
a

s
e

 
d

o
n

'
t

 
f

o
l

d
 

m
e

 
 

 
 

 
 

p
l

e
a

s
e

 
d

o
n

'
t

 
f

o
l

d
 

m
e

 
 

 
 

 
 

p
l

e
a

s
e

 
d

o
n

'
t

 
f

o
l

d
 

m
e

3% is added to all tabs to support our employee benefit fund including
PTO and health insurance. A full list of benefits can be seen here:

sauerkraut cake.
dark chocolate cake, sauerkraut, brandied cherry, salted white
chocolate ganache, swiss meringue, coffee. 14

dark chocolate-carrot and habanero donuts, cayenne maple
mousse, blackberry sauce, edible flowers, cilantro. 14

donut deny this dessert.

NIGHT CAP

salm-berry  that i used to know.

crêpes & ceps.
sauteed porcini, lions mane & oyster mushrooms, thyme,
vegan crêpe, fennel-tarragon slaw, hazelnut, cold brew-
porcini brodo. 18

filipino pork tacos.
pork belly, roasted corn, garden sauce, mint, cotija, tortilla
strips. 19

oct-ummus prime. 
charred octopus, hummus, pickled grapes, scallion, feta,
crispy chickpea, herb oil, red wine vinegar. 21

victory gardens
cauliflower, swiss chard, watermelon radish, beets, catalina
dressing, vegan fondue, turnip bread. 7

caviar.
1g caviar, rotating set. 15

hallou it is mi.
fried halloumi, grapefruit, orange, pistachio, fresno chili
honey. 21

mushroom vol au vont
puff pastry, wild mushroom, truffle. 5

braised lamb. persimmon salsa, vanilla ahi blanco couscous. 75
bone-in lamb shank (18oz)



REDS WHITESCOCKTAILS

muppet juice.

somebloody to love.

blurred limes.

frozen rotator.

livin' la piña loca.

wake and bake.

"rye's" old fashioned.

vodka, guanabana juice, chamomile, cointreau,  chili liquor,
lime, simple. 15 

vodka, blood orange, aperol, buddha’s hand, cava, soda. 15

dill infused tequila, cucumber, aloe, lime, celery bitters. 15

seasonal flavor. 15

del maguey vida mezcal, apple acid pineapple juice, guajillo
tincture, agave. 17

blueberry vodka, cold brew, espresso liqueur, yeasted demerara. 16

knob creek rye, house bitters. 16

bitter? i barely know her.
tequila, cynar, basil stem syrup, basil, grapefruit, cherry
tomato shrub. 17

*classic cocktails available by request

prosecco

sparkling brut

champagne

champagne

champagne

champagne

lambrusco

lambrusco

sparkling rosé

chenin blanc

chenin blanc

gruner veltliner

reisling

pinot gris

alberino

muscadet

sancerre

sauvignon blanc

sauvignon blanc

sauvignon blanc

vitovska "orange wine"

viognier

chardonnay  "chablis"

chardonnay

chardonnay

chardonnay

chardonnay

colombard

grenache blanc

rosé
rosé

rotating, nv...............................................................................................
hammerling,  tilted mile, nv, ca.....................................................

drappier, carte d’or, france, nv .....................................................

lallier, r.018, france, nv ......................................................................

chavost, blanc de chardonnay, champagne, france, nv...  

charles heidsieck, brut, reims, france, nv ...............................

puianello, italy, nv..............................................................................

l’onesta, lambrusco, italy, nv........................................................

alta alella mirgin, reserva spain, 2018.......................................

outward, santa barbara, ca, 2022...............................................

aperture, clarksburg, ca, 2021.......................................................

pratsch, austria, 2020.......................................................................

teutonic, willamette valley, oregon, 2019 .............................

clendenen family vinyards, ca, 2020 .....................................

moraima, aba de trasumia, rias baixa, spain, 2021..........

dom jean aubron, cuvee elegance, loire, france, 2019.....

christophe moreux, les bouffants, france,2022..................

nuku, marlborough, new zealand, 2021..................................

the hills, marlborough, new zealand, 2021 ............................

drei dona, le vigne nuove, italy, 2020........................................
vitovska, skerk, friuli-venezia giulia, italy, 2019 ..................

epoch , paso robles, ca, 2021 .......................................................

l&c poitout, bienommeem, chablis, france. 2019...............

pouilly-vinzelles, joseph drouhin, france, 2021....................

camara, tenuta mazzolino, italy, 2020.....................................

three sticks, gap’s crown, sonoma coast, ca, 2021..............

crossbarn, sonoma coast, ca, 2021.......................................

chicos, loire, france, 2021..............................................................
 
margerum, santa barbara co, ca, nv  ...................................
graci, etna rosato, italy, 2020 .....................................................
epoch, paso robles, ca, 2019 .......................................................

12 / 44
  - / 82
  - / 90
  - / 75
  - / 150
  - / 147
11 / 40 
 
  - / 42
  - / 82
  - / 62
16 / 65
12 / 48
  - / 70
  - / 50
  - / 60
  - / 58
  - / 88
14 / 56
  - / 58
  - / 44
  - / 140
  - / 120
  - / 116
  - / 85
  - / 68
  - / 125
18 / 72
  - / 89
  - / 62
  - / 68
  - / 75

chilled red

still lambrusco

pinot meunier

pinot noir

pinot noir

pinot noir

pinot noir

pinot noir

tempranillo

red blend

trousseau noir blend
gsm blend

mencia

trepat

barbera d’asti

priorat

nerello mascalese

gamay

gamay

malbec

malbec

merlot

merlot

carignan /merlot

carignan

carignan

"super tuscan"
 

syrah

syrah blend

barolo

montepulciano

montepulciano

zinfandel

bordeaux

bordeaux

cabernet franc

cabernet franc

red blend

cabernet sauvignon

cabernet sauvignon

cabernet sauvignon

cabernet sauvignon

gulp/hablo, parra jimenez, spain, 2019..............................

giandòn, il farneto, italy, nv ......................................................

keep wines, napa valley, ca, 2019..........................................
prosper maufoux, saint-aubin, france, 2021..................
pray tell, willamette valley, oregon, 2021...........................
anthill farms, sonoma coast, ca, 2021.................................
au bon climont,  santa barbara, ca, 2021............................
lioco, mendocino county, ca, 2021........................................
bodegas tempore, bajo aragon, spain, 2020....................
bedrock, shebang, sonoma, ca, 2021....................................
jolie laide, sonoma, ca, 2022.....................................................
veracity, epoch, paso robles, ca, 2018 ................................
as xaras, fedellos, spain, 2021...................................................
succès la cuca de llum, spain, 2020 ...................................
guidoberta, italy, 2019 ................................................................
font de la figuera, spain, 2016 .................................................
girolamo russo, ‘a rina, sicilia, italy 2018 ..........................

toit du monde, baptiste nayrand, france, 2022...............

stephen durieu, lou bellule, beaujolais, france, 2020..
altos las hormicas, mendoza, argentina, 2017 ................
bramare, mendoza, argentina, 2019 ...................................
suck a rock, france, 2021 .........................................................
pride, napa and sonoma blend, ca, 2018 .........................
reynard rebels, france, 2022....................................................
martha stoumen, mendocino county, ca, 2022...............
indica, lioco, mendocino county, ca, 2020 .......................
le colonne, bolgheri superiore, italy, 2015 .......................
squawking magpie, hawkes bay, nz, 2020........................
 
beckman, cuvee le bec, santa ynez valley, ca, 2021......
palo scavino, italy, 2017 ..................................................................

roko il vagabondo, delinquente, australia, 2023................
kriya, abruzzo, italy 2017 ...............................................................

bedrock, sonoma county, ca, 2021 ......................................

chateau cantenac, saint emilion grand cru, fr, 2018...
chateau senejac, haut-medoc france, 2018 .....................
sebastien david, l'hurluberlu, france, 2021........................
the vice, single vinyard carneros, ca, 2019.......................
remhootge estate, soaring eagle, south africa, 2019....
norton ridge, ca, 2021 .................................................................

the vice, stags leap, ca,  2019 .................................................

half mile, red hills lake, ca, 2019 ............................................
zeitgeist, sleeping lady, napa, ca, 2018 ...............................

  - / 55
 - / 60
 - / 80
  - / 82
  - / 135
  - / 96
18 / 72 
  - / 84
13 / 50
13 / 50
  - / 88
  - / 205
  - / 85
  - / 85
  - / 65
  - / 98
  - / 90
  - / 90
  - / 82
  - / 95
  - / 120
  - / 70
  - / 130
  - / 90
  - / 98
  - / 65
  - / 130
  - / 105
 15 / 58
  - / 105
  - / 68
  - / 48
  - / 85
  - / 108
  - / 85
14 / 56
  - / 115
  - / 58
18 / 72
  - / 190
  - / 180
  - / 375

BEER
cream ale

lager

wheat

ipa

ipa

cider

gennesee, rochester, ny
pacifico, mexico.
blue moon, colorado

two hearted, bells, kalam  azoo, mi

manhattan project, dbl half-life,
dallas.

aval, rose, france. 

6
7
7
7
8
8
10

stop  lychee'n off me.
london dry gin, lychee liquor, lemon, oleo saccharum,
rosemary and grapefruit bitters. 16

ritual lyre's  (zero proof).
ritual zero proof, lemon, soda, lyre's champagne. 14

rye ball.
knob creek rye, perfectly carbonated soda water, rotating
flavors. 14

dodge, duck, diplo, dive, & dodge.
fig infused diplomatico rum, campari, cappelletti, averna.  16

upscale & old fashioned.
still austin rye, smoked rosemary, apple bitters. 20

plum bubbles.
ruby port, averna, black walnut, plum, cinnamon honey, bubbles. 16

the tzat-zini.
vodka or gin, tzatziki, cucumber, dill, fried olive. 16

bacon barrel old fashioned.
sagamore rye barrel pick, bacon, maple, bitters. 18

https://www.vivino.com/wine-regions/beaujolais-villages
https://www.vivino.com/wine-countries/france
https://www.vivino.com/wineries/sebastien-david

